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trnfWr farm *farm 

Hf ft^ft, lOTTf^TT, 1991 

*PT. ITT. 381(tt) :—flfa TUT («MfaT7TT *ftT 
ffep^far) lEfftrfTTfT, 1937 ( 1937 1) ^ STITT 

3 5ft vi'lcTi>f^i J , T’STT ala (nfffpPT TT ) 

3 ^' f^tr^r farr, 1991 tt srr^r. ^thtt 
tttptt % tPt wipr (Trr'frJT fwnT ftrvfrrr) *ffr 

TT. SPT. STT. 10 43, TTT^far 25 PW, 19 91 
<1: TTSirff, RNT 2, *T*f 3, TPT’T (ii), ?TT#J 
13 TT^T, 1991 $ T53 1711 ft 1725 ST 5Wlf?RT 
ftrrTT SSTTf, f^TT^T TTT TTftT it, srfftTfPTT 

arw Tiro qft prfrrqt imm irt gsnw smf sf ftf, 
% rfc ra fcr qft sprfw qft imTfftr % ts TNft 
KiPp-nff ft 5TTOT - aftTTjars *rtft tto; <?, ^rft 
SVrrfTRT §tft sft TTWrraTTT ftt; 


aftr ; 3w Trow 5ft iriw i3 3rfcr, 1991 qft 

TWT St TT5W 5TTT tft JT# «ff; 

3ftr T r /W TTTSTT % TTT NT^T Tft ; TTTT STT 
trrftftr aftrgsriftt tt ^rtt stt Ptst 

?Td: TT? 'ti'D'T TTT'PTT, TTTT TrfftfftiFT 5ft HTTT 3 
STTT 5TYfT wfopif TT 3fat>T STT IJ?, fa?? 

srrnt I, wfa :— 

1- ftfST'TT 3TJT, 5TRT1T 3flT TT? ffpTT :— 

(1) TT 9mf ST ftRu'TT WT IT^IT Till 

(nfrfrnT ?t f^prftfft?) *fafftflT»r aiTr fa^M- 
fftW, 19 91 i I 

( 2 ) q Tirna' msuh 3 ^ sTftsr st wrr 

^rti i 

( 3 ) $ wff, ^‘f 3 t1t q"STf it to TTtrr tt wpj; 

1 
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'ifWPTT^ — 

HA pTARf 4, 44 OT Pf AAA 9 TFRAT 'RRfiflA A 

ffr t 

( 1 ) "$Pt Pfpaa TTr^mV 4 ara trrtr ra 

f?f4 fftRTA imAFR ApAftr ft, 

( 2 ) 4 4t% PifAPm fft4t atPa tt 
ART AfftAA ft, AATc! s :— 

(at) 4a 
(g) 4 a afR 
(a) aart 

( 3 ) “4a TT mF/AIft” 4 nrft AA RA AA ATt>4 

RSf AT ATA Aftm ft pRAtt ATA ATT? 
ART A ApAA ft ; 

( 4 ) "$ff Rfer ata”a mn aatPta ata aPart 

ft at ftmaff, sffPt, RRTftAAT aftr fftRRcr 

Apt m t; 

( 5 ) "for % Art at wat art” 4 aaY 4a 
ATA4 AT ATA aFaPa ftpAAftt Rft[ ATT 4 
AR? ART AT ft; 

(6) “AT 5Ta” ApAT Aa(A«T PFAT AAT) AA AT 
PART fttf WA aPtRA ft pAAA ffttft RA 
% STAftA <?’ fftAAT fft4t AftTlfAT WOTT 4 
AfAftAA AAFfT % A^AR AA fftAT AAT ft, 

( 7 ) “44a” a f4 aarI % art 4 Rk ra aa/ratt 
|A l/AA;A aP44a P pRA-ftt ATA 4V ATA a 
A fcw ft 1 

(a) "BftfAA” A AR ApR^A t Ff PrAt 4> 
AAA AT A^ TPT AT At ATA AT fttAT AT 
ATTAR 4" 4'T14 j .|4 (4tYfts ) A aPsrF Aft ft, 

( 9) "At' A RAT ART Tf+TTA ft 4T AATpI-T RTR 
WA AT ftjft Tpft rTA 4 ATTT fftAT AAT ft, 

( 1 0) "fftT WtfrFT” 4 AA AfaftT ft fft R9T AA AT 

ART AT fapr 5pj AITTT fftrft 4t TTR RT 

fftA ’Mat Am (—) 15 0 ftPr* 

RfttAT st> (—) io° 4tYfts4 aPsef Aft! 

3TAT I 

( 11 ) “Agff" 4fftTT AT TAT R^ AT aPa4a ft aft 
fR Aft ftft ftApR R fftATpftT AT ftR ftt 
?ft ATT RiTHRR A4ART AfftAT ART RRiAR 
Aft RTARR At RTER RjAft 4 ART AAT ft I 

(12) "ftft&TA TfRAAP” ft r?t| TtIaT STAR RA[ 
fftfAARAT TfA^A ft fftft fftft fftRAA ATTAAAA 

5m fftfTSFA ?rRjArrfT fwm fw art ft 

AT ^ AT ft TRRATfT At ft I 


[Part II-Sec. 3 (li) ] 

ft ftjfw ART TfftT AW TfftftA ft, 

( 14) ‘W ft gssf Aft ^fr % ATRA TT ftA>T AT 
TfATAA ATA TfftTA ft, 

(if-) Tata W ft ftftft, ftftt ft aRTt, ftff AT 

A ATT ft AfT TfftcT ATT ft APT AAfAA TATA 
RAfT Am ATT Tf^A ft, 

{ Ifi) “aja” ft RAT Aft ft TF-A ftf t!TA AT 
AJA AT ATT |AT RTA Tfftft'T ft fTAAT ATT 
ART ATT ft AfAA ft I 

(17) "A® AK” ft RA[ AA AT ATI AT tftAT ATAR 
AfA?A I AT ft AT fen TTAT ft fR^g 
TAR ftFA AT fftATt At At RTT AR TfRRfftR 
AKt ft, 

(18) 'Atmt” ft 5Aftt ftk ATRAftf AAftt WAAT 

ARAAT AT ATTART % fttA % ATT Ai 

ATT ft ART '4ft AT Aft ft A^t, APT T^ 
WA RA RRT ^ATT T?[ TTA AT ART jpAT ATT 
AfRT-T' ft, 

(19) "ftAftr” ft HA fftARt ftt TT^fftt fffft&A 

ft, 

( 20 ) “aa” ft Peat rat aaattt ft Aft at 

■J# ftTT AST ft A? A (ft Rtt^TT ftt TTftt ft, 
fftftT TTAftA AT fftftt ’RA TFjfttfftA TTTftV 
STTT ffftt AT RA 5AA pFAT ^TIAT ft, 

( 21) "ATSrm AT ^mSTTAT” ftftfTT AAA, RfftTR 
AT f ATA srfftSfa ft Aft PTTfttA RTpTFTft 5TTT 
RPA ARAtA ft fftft RTStPta RS[ftt ft AT 
ft fftR 'AAJfRT ft l 

3 . RArffttr fAAm 4k PrYsaa 

( 1) <ft4t ^TpRcTTA — R>«% ART (sfTfftr 
AT Pft4TPta) ftt TTTfftft ftt ARTpSTA 
RRft AT ftpATTA «TAgft 1 4 4 ft 
m 2 4 pAprPm fftn atrtt i 

( 2 ) ftAT TTpRSTA ft PaPr TASRT 3fk ttATA 
A1AY— 

>4«fr APaTTA ft fftfa A5FT 4\A PtTR[ ATARI 4 
ftP At 1 4 4 ft mA 3 

4ft 4 4 RpRATA ft RTRp fftfApT'A 

t > 

( 3 ) mfr AfARTA —4°ft ApRATA fk^jt 4 

4aa stTa at RpTfpr ftift Paa4 7 4 

AAlfAPir^A PAATYA ft AT I 

(4) ^fTARA tt RAPT—RT^ AtA (TftpTTT AT 

fftRjfrfud) RA ^ftRRA ftAA ftf4?ft 
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TTvT FT RFTJT : WflTCTTOT 
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TfFTff if ifk frfa Pittf htt^ff am 
ttf-tht tt Tiff f^rtr ^ir w^ff F 
fwr ftott i Tmr hit (<iimT ht f?jH- 
sftfTT) FTHoff HfHTTT afrf HR fafTfmTT 
frfffflUT nfETFTif 3RT HT^ft 1 T 5 H W 

frfrfatT fTTtfSTH ftt % ttttt fHTiHFH 

fFHT TTTTT I 

(s) <*?£ I HTmr !HFW—■f-TTRR HTTfFtTF 
9TFT HJRF FT H TlfjfT TUf MfTHF, 

arfefT tft; Ffafaa httPsT-if tt ftfr 
ththtt imfr f^tt i 

(s) 'tF FTT Tp FafT-— (F) TRT JR Tp 
(sftfTRT FT ft[HTffTT) FFriwf'T, frrff W UR FI 
HFR FPT FT f£ HTT HT fim ifr TT if TTffffT 
TfFTTTt if 3 t1f Jjrfcr fFTHT HTTTFTT 3TO VX HTT 
if HHF-THH TF TTR fW Hrr ipJTHf % HTTK 
TfaNr TF fFHT Tr^TT I 

(or) tf err sr^rr ft hr tf funr htttt i 

( 7 ) rr^fTT fY Fafr—( f) H'ft rFtttt 

TFT, ffa fTTTT HTfilFK 9TFT FFTfrfrfT 
WT if SP$F T%R TT ^fafFTH FT fTTFlHT 

TH^TT I 

(<®r) ■ff'ift hP-tott tht tf fTrrfTfarT 
farMRTf ptr *r *r TT^farT mff, ht% :— 

(f) HFTC (•?) -M, (JT) HTT (h) 

TFT HIT, (v) tf%T T?t TlfT-H (t) 

fa'-nm qff Filter, (ts) ttFttk shtt- 

TT FT HTFTF (T) HRT HHTFfT 
jtff ft hr FTT, (5T) PtPPTT 

HpTFPft % J*TrSF I 

snfa-^r for: httt phth hi -httt htsth sor- 

TTF T<1T HFTT hPt PHT RTTK £rt 

TfiTTR fTR TTTf # % tVffTT Fffti 

STTT TTTfutT T?J TTTr ^ T'l'F TR (TTUPT TTTR 
TTF 9TFT TRT ft ^ ^ T^Ttf?T TT fTTT 

TfRIT 11 

(8 ) TTT'^t'T T?r WTTT :—TW Tf TTTpTSt 

Tit gftfuTT TFT % TTTTT "T f^n p- JjfrfrTT 
fTRT TnTTJTT fJF TRIWTT, TFf T^aff TT TIT fTTT 
TRT & fTJTl%%T 5TTJTT3ff TT Y* "P^TT | :— 

(V) ^jfTTRT % fTT TTT TFiTT ^ TT®T TIT 

T?f FTTSTTr TI jn ^ ^ TIT T TF 
r 3(V< T.'T fTTTT Tf T^TT ?Tf>T^TTf 
Tfl cTfFfT TfT f*fiTRTT Tf4i' TTTRTT 
"TT4T3TT % pHTi; FTTHlfTT T'TSTnt” 


TT.TT. 4393—1 979 if 51^^ FTirWITff «Ft 
31-12-1992 TT grr TTif : 

TF?g T1 arfF far tTT fT TTT 
TT •TTT II fT 1 TF 2 T TTT FRTFpTT MfRuff 
% JTTJFT T TET % far TTF^ET UTTT % WTff- 
fW FFTT TT HTR if Tg% |tT TqrRF’jff 
T TTR FfT fir gTrf, 3f> rTTPfFft FT if 5TR- 
TTF t( TF fTTTir ?JT fT'TT if TTWT TTTfrTif 
TTI^+VT 3FT TTRf t I 

(R) FT fTTTT Tfr -TffrgRTV T?r Tr^aj % 
TUTT^ frfTT aifF FfTT % J^ffTFur % 
frrr JT1F FT ^'WTT WT TT JTEflRJT 

T f-T7 -RTTTT i' WIT TTT TTFff TTFlTni aftr 
TRTJjFr 37F TfFTf^rT TTpi % STjffT 

T fjh Hr. HT 4393—1979 T?f 

TWTiff TT g;F TTif .ij‘F TTT TT (q) 
% TnffT F|jf I 

fn) h^t ?h fnTHT qfr TrfTgHrr qfr TTFfTj 
% TT-TTT TW % FnfTTTT % fFrr FTTF 
% TT1TH H TEFTTTrTi TT TTFsITT f-TfipT 

%7 TTT f afF t T-F*3TT fT^T 
SFFTcfrr TTTT'T % STTKT $ TT T% 
TTTT if 3FT%f»aTT HT. Hr. HT6irTT 
TT HflTFTH TFT FT TTT8TT Tfl Ff HTFfr 
TF k fWl J^ifT HTTritflH HPTFT FT 
TFTH TFT F HTTF >F HTSrfFT TFT 
TFT % ITT |fif I 

(H) fTT HPFff if TF T (f) TTT. ^fTT t, 
FT W 'FT KTTT if WT JT f-F fr^THTT 
TTWRf Ft TtfeT HTTFf TF FTT F 

<r> * 

FpTT HHT %T Tff HFTWFTT J>ff 
afTT FT fFTHf am 31-12-1992 TF 
HHT JF|5 fFTT TTT | TTT HTT HTH 
F H'jffTFT F fTF 3Rf TTTpT^f TTTH 
TfgT F fTT PFJHTT HfFJTTT % THTT 
F fTT T^T HFTFTfTF TTTTf T?f HTT- 
FTFTT FT tHTT if Wf Jit f%WHTT 
TiSFTTTT J[jf FT HFTfTH TTTfST F ^TTT 

TfFiTfrefW thPtt fm tthtt f3ra% 

fF T FT fTTTf Tff 6 if PrfT- 

f-jR smrrafr % htth ef hf' i 

THlfr, ffrfr TTTTm'if HTgrt 6 if fFPriTR HTSTTsfr 
F HfTT ?trf I 

(9) TJ Y ^ Ftr TTTTTT fTfrSTT F> FT':— 
>mi &]F TTT m FT "FT TT STTF T>J TTTTT 

frffsfTF tP Tafr Tfr T%rr” ht. nr. 1982-1971 
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Jr mx kf-rfe; w ^ aflx w 
fekrq fen anfe i qr*j ark ft fekrn 
srfWT3fl % ERRER % ffe qf«r- 

HTqHT ET HaR TTff % fer H « + I < wkf f TTT 1 R 
fenff t HqqTOf ET '-TPI, qfe E ffe qnft TrftT 
fJpTfT «pr I ^fr trnq kfR qTErr fenff 
% qrTqkrq-T % frPT ERRE tqTTT t ffe qvft 
ERR aqfeqt Et HRE feT tt TTOrfr I 

( 10 ) wixw:—(qr) qn fef, wt m qkT~ 
^ff q?r T 5 =r Jr 30 Jktdfe fit qe ark <fkn: 
% lo JfifWtar qft %tt it ark tpf Jr 20 n£t- 
dfe; qrt jfr qq *nqj Jkf t nsmn anferri 

(<q) fj^reftfar ark w finT >iR qij upt ?t 
nkr qi fen q?t ®n Jr En Jr ef 30 iffinke 
tt 0 tt, qptf it 20 fitter qfr ^ (r ark 
*feTT Jt 2 0 Hskfe; ^ ^ F TE qe 
5 CTRT arr^n ark ffeft Et ee w* %■ 3fe Tjsrr 
ampn 1 

(11) srrfnEn kkr "A nkr w w teet tt 
^S0cn afk SECT sfern :—qfkrc fqfeq anfaEkt 
sect «Fjnrfer Arr< Tfeffe wrre % fair nq- 
rr ffit 1 jet q?t anJr mart sjEmr n^rsm ark 
snq ntsmt t ?tfi art ?fkr fakrfej i :— 

(1) 'rfrere nd sfofr # tnrfkrn £k, aft 
anprR i 1 

(2) qfkkf E tffe w urt^^Wti 

( 3 ) ETWH % Haft STPR, SrfafejJ, '+E3K 
ak erat qjjpq nut hto re ak ft®® 
snrkn if ?& Efef 1 

( 4 ) qfkre he®® **th if snrffer fPt 1 

wt F FEjfa^ t^tr, wr afrc 

TTfs^pft it Wi fW ^TcP | ^ 

Tfarc ^ PET TT ST^JRW fWT ^RT 

vPT E% iftrrTT Jr ^r vjchi^'I *pt 
a fTUT RTcfT t, 'PfRT 

Wf ^np-nr nr Fd^ra ir#pR«ft % ^ 

5 TR fET *fiT 3 RT Ear ETOET 1 

( 5 ) S>FFt qrnf, fqf-ETr fFFPt, ®fRt, Rfwdt, 
sW, g^ 3 ft afk f^rat % ir smf^T 
wi ^rnpTT 1 F?r erptT f fewte 
fen ^TTqT % ITT fefr fej TtTT 

et spnrnpT ferr ^rren ft, frr Et fti% 
^Tt % gT#r ar iiM«- ^Frri 

(6) Tfem ^ w ftk Jr nftrRrcr arte 

Tferr^r T'm fartrir fqs ^Jf ensr^ 


ft®® sr*fw.«i ark Ferm wr <srr n%i 
tsj vprf tr Ft? % FfeErir *rr qfer 
it ertftpr rmt rrfwni fertsr v&- 
e^rat Jr arte fefejr wfimft % qJr- 
tarqTsftfr tr EW-rfr 1 «Kr T?r, sfr^ir 
rTt fr fm E-rETTarf % EEf; Jr ^r 

'TRT ano/il, EET ^3E% fETW feg f^q 

?q it Ftq % ete Jr rtr % f$rq fent-T 
ferr qqr §■ 1 sfeE'e'jr m % fefr qt 
'ETT ET Eqt *ft qqd qr hr % qqfeff 
% PpT HWTq q|t fen amTqr arq qqr 

IF 3% qHT^Ttir qj HHTsrff (fl-q ir r^P 
'fiEK SRT ^Stpp q E3T ETT St I 

(7) PTftRR qfvfet % efe qqff tr 

qqfqr eh Jr aHnarnriq (q^r arffer 
qr qqnrferr wm fefe qfir ew 
k Tar h 220 m it ark fefer atsf 
Jr 550 n$r qr ) afte narrfer hk 
fqqfJrcr qq Jr her, fer®nfr afk fef«Jt- 
w arfet 1 qrftfef Jf qvft dfenaff 
^r HHiqRqq qq Jr ET^qrnq %■ ffe qqfqr 

Eiqwr Et Rq?qr ^Ffl I fef qqfeq, 
q feWft HTHT ?TOT ark qq srfqfe fef- 

’prffe et Jr htr wr arTTHT i Jf 

frsff ET tpfr afk qrjjT qarrq % ffe qqkr 
w % $hft qknr nk fferrq sre 
rdt qpft srra ercfsm wr srnrjjx % S(Ti - 

qfe % firqrq <*$ nk feferfer qq Jr 
vrJsmpr feqr ann 1 qqrferfq, ^qr 
ntqq, eq n'tqq qr qs q f l if qrq Jr qrq 
qqr qTT fen anqR I gq qrJtg- q?t fefer 
q? qrr^ fen qrmr t, neqrqq 3rk fetw»r 
t! qqx qqrJf % ffe fenq 
Et nfqq qq ir^ffer fen arpTqTi qk, 
qtqre, ®q, feram, qwq ark n*ft nftr- 
qfet % smr hth ^rfr Hnnrt ^ $q qqrn: 
^ erfem kki' farnir fe gafe 

htr fqnn an n% 1 qRrr qq qfe 
Etfqq krlfe Hq^FH 1.5 *fnsr qft gfe^ 
tt nqk arfefr fent % ^ rjJ qnft Jr 
afk ERTTkE ffefqnrE Jr fe T an h% i 
n^qrpq % w’-t if ^nfirR % mp-r qq 
frfd fenq Trrpnr jrv n^tfer ?mt 
m vr^mr tnn'f et qqqtq fen an efen, 
fireftw afk effe Jr jjnr 

ffei 

(s) qfn % qetnpm t fej snfk fe[ ^ 
^ft efeer Eik'f Tt nfq^qrff qr sfer % 
f^tr epjfer Eq Jr^efsnr wr ampn 1 




5 


TOTCrTOr\WPTOr : (TWISTRl 


[TOFT II--faT 3 (Ji) ] 

(a) wro wrfr w$fn fat ?nfat fak ww tot tjw 

fate ajrftW crTOR, WTO TTOTOW TOTOT TOfaTOTO fat WWW 

w^f fen wtr-tt h-kt swfat wra tort wtwr fann i 
w?r to#t fatfRt iff to?t frit wmfat fa wfwfrow 
fen wnwr Pwfa snwrfar fa faR TOEfTcrrjroTO wtto fen 
wr wfaror totot wtotot fawTt far 45 fafatfakc to cwr 
^rrtrnr 1 

( 10 ) TORWT nTO# TO WTTOT faR TOtf % TOT 

?TTO l 

(11) Tra fak mi fern wrw to afa^ri to 

'flOTTWr pTOTOT TOTOT >{5 fatC TOTTOTOT TOWT, TOfWTWTOT 
fan TOWTOT, 5 TpT TOTTT TOWRTO, TOTO TOff TOTpTO fa ATT 

TOTfat fas fa ttot #r 1 

(12) WTCTOTf TO fact TOR >R TOT WTTOTOT TOTTOTO 
f«fi WTOfat WTOfe TOT gfaf TO? ffafTWTO farTO WT wfa I 
wfat faw TOT WTV-TOT, fWTOTOT TOTOTOTOT % SWTKFT % 
fan? WTOTOfe fTOTT TOT-TT |, fafa TOTTTO TO ?TTO far TOT 

■romr-fr % to, fTOwfeTTOtw Ptotot wr to fare wwfa 
TOT TOTOW, TWTOTO, WTO TOT pTOTOTOTsf ffafTat faR I 
WTO® TO TOR TO cfaT % WTTOTTO Tr fan; WTTTOTT TOR 
TOTOTOT fat TOfaTOTTO TO WFlfar TOR WTOTOT SR WiW % 
faro; WTOTOTTO TOf PTOTOT TOTtTTO I WW % TOURTO fa fafa 
wtfa to w«rr w| fat? fa to tfafar far totow to totor 

TO JpftTO TOfat PTOTOT WfeTOr I 44 TOTO TOT fatTOW % TOfafaf 
TO WTOftTO far TO TOTO fa TO TO TOC TORT TOT? TOfT 
faTfafa TOTfe I TORTOTTO faw fa WTOfat fa TO WTOCTOff 
faR Wp«wW fa TOTTOTTO far WTOTOIWTO TOCTOT TOtfe I 
WTO#t fa TO. "WW faR TOW fa WTOft fa ?WT TOT TOTOtTO 

TOW WWTO TO? 4 fa qrfat TOT ffafafTOTTO TORT fa WTTO 

« 

ferr tort to i fa 1 ', i wtowt fa a f>3 tor toto aw ^to 

fatfa TOrffat far TO WIW TORT TOR wfa TO? fare WTO^T 

fat !£W fa TOW faT CfefaTO TO$f TOR I 

( 13 ) gfa iRTO faT STOW fa TWfa §tt TOWTOT faR 
TO^TOTOT fa ffa? TOTOT TOTfaT feTOTO faR TO-TTOfaT TOTOfaT 
ferfer faT TOrrRfr toR nfar nrfaT totot totot Trorfaf toto 
fa tototto. TOfafa i 

( 1 4 ) TOW TOfaTORTO TOR TOT fa TTOTOTTO fat TOfartTTfa 
TOI% TOTT ffaTOTTOTTT 9 R 6 T TOT STSTOTW TOT fa TOtTr, 
RT»@ faR faT TOT faT TO^ TOTO ?Tfat I TOfT TOT TOR 
TOlfTOFT TOT TRTO TTOTTOT fa f<TTT TOR farfaT TTOR fa 
3 TTR fTTTOT TOT-TT I fat TOTOTO fa, TTWRT fa TOTTOR 

fa ffaTO TTO^S, faro toR ttottrstt tow totw tort fa 

ffafa TO'faT TOTTORTO TOTOTO fe; TOTfafa I TOTOTO fa Ttfa^pTW 
farofaro ffaroTTOTTfar fa tottoTto fa tor toto tor far 
TOR 5 T TOT TOTOWST TOT fa ^f<T ^TTO TOC STOR fe ItoTT 
TOW TOT ferffaTO T'CTSTW ffaTOT TOTfaTOT faR: RTOTO fa fafa 
TOfaSRT fa ffaTO RTR 3 TOTO¥TOT fafe I TOR TOcTtfRT TRTO 


TOT TOW TOTTOTRfaTOTO TOT TTfa TORT TO^f TOTTOT TOTCTT | 
far Rfe frfaR wfar far gTfa fa ffat( wnrroTifr srffa- 
TORTOf TOT faT TOTtnfr ?fR TOffa TO TOTWTOWi fa WTOTO Wfer 
fa | faT TOfaWPfaf TTOTRTOTTTO faR ^Rt TOW WTWSff TOTTTO 
fa fWTT wfaT WTTOTTTO TO4TO WW^TOT I TO?f TOW TORTO TOT 
TOTORTfWTOT TOTfaTOTfcrof fa TOfaTTO Rfafaf fa TORT fTOTOT 
TORT ? TOR TTOTO TOTTOT^RTOTO 'TOR TOR TOT TOTORRT 
-TOW'S TOTOT TOTO TOW WTWSTO TOTR fa fwiT TOTO TOTO fatET 
TOTOTO TOWTOT toTtoT TOTO TOTO TOfRTOPfT TOTpTOTOrRfaT 5RT 
^TOfa WTOR fa fWTO TOTOTO TOSTTO TOi’fa | I TOW fat TOpT 
fa TTOTTO TOC STOR pR fTOTOT WTOTO fa TOCTOTORT fafaPtTTO 
TOR8T TOT TTTORST ^TO fa TOfaTTO ffaTO TOTO TOW TOT TRW 
TORT faR TTOTT fa Pwto WFTOTpfTO ifTTOTO ffair TOR TO 
TOR FTOTOT TOiWTOW TWT TORTOT I fafa TOfTOWW TOTO fa TOTO 
fe TOTO faT TOTOfu fa fWfa toPccPwT Cfa WTfafa I 

( 15 ) to-tTr tototottoto toTt ?rffacP?T ^rcM 
W1W WP?T irpiTTOTR: fTOTOTO TTOTOlfWTO fafeR faRT wfaT 
?r toTc totoTO to fa faR faT tow ww wtR far, tort fafwro 
TOCTOTO TOTOW sfR fTOTOW pRf TOC WTOWSTO TOCTf Wfetf I 

(is) TOrTOTOTR fa fw<T fate TOTOWT faT CTO^TOt CWTO 
fa fwro WW gfaf faT TOTOfaW TORT W'TWSTO TOCTf WTTWft 1 
fafar, wrferoT, wrffaT, toRttoT, Ptotorr, tow fansT, 
TOW % vnmew fa TORTTOf TOT ^ TO CTO WTOTOTfaTO faTW 

fak toto ww fa TOfer toc? tottot wrifTOt i wr^faf faTc 

WR TOR TO TOTW WTCTOCT fat pTOfaTTOf^fR TOCTO fa fer 
80’ faifafa* TOT WR wrr TOTO WW <3TOW*ST fatTOT TOTfer I 
TOffa TOTR TOT WfaTTOTO TOT wfe ffaTOWW TOT WfaCTTCW fa 
TO T|t ffafaT TOR TOTOTWTO fa fwfa TOfaT WW TOT WTTOTTO 
feTT WRT | TOT TRTOt >jfa TOTO fa TOTOTO WT^TO fa, fWWfat 
TOftJWTTOTO: CTO TORT TO?TOR fat TOf ?T, WRT WTTOT 
TOTffai; faR TOTO WW WTTO WTWf WRTO fa WR fak WW fafaa 
TOT TOf§ fa Wffa TOTWT TOTfaTOTO TO^f TOT% I 

(17) ?TTO TOC r^fa WR TOTW Ifafaf faf ^TOffaT TOT 
TWCTOCW fa TOtfa TOCTO fa ffafa TO'JWR HTjV ffaTOT 
^TJTTOT I TORT TOTO TOT TOWpTOTO Cfaf fa frfWTO feff fat 

fefar far toPctocT fa wtow wff TOefa ferr wrtot i wfaf 
totowtRto t far ffafar cfe^fr? pTOfrowr srororoTfat tort 

fwwfaf TiJWWTO ST?WT IRT-faf-fat .faW. ?T, TOTffaTO W 

fa ffafewr to fra r tot wrnft i cPwc?fa|rw ffaffawn 

^TTOTOTfaf TOTCT Wf-TTO ^TO fa ?WrwfCW fafaf TOftSHfaf TOT 
TTpWWW xm WTTOTOT WTC pTOftSTW WptWTfr fat WTO 
TOfaf Wfffa gTCT Wfe fat WR WffTO few WfetT 1 
rrfac rocw fa wcTOpaTO TOfawTferof fat TOTfa TOefaffaror 
WTTOTOT wrofa ffaq TOTTOro TOWTOTft fat TOTOTOTO ^ft TOC TOTTO- 

tocw faw WTOW®a TOcrf waRft i 

(18) TO TO CTOCTO StW fa faTORi, TOTWTOTTOT faR 
rp T TO TTO affa^ff ?RT I 
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(19) Wgft % qp^q wk qi^fqq fjq if 
q£ gift i ark q'r qqq qk qrq k qqk q.kr 
TT Stikfer gFTf I 

( 20 ) kt STkqqq qqqkt k TTk, ftK T 

qgqRt, *rk 'Tn % q^rk, off k 'Kt«t % 

kt gT»f Nk qrqrqi q qrq ktr fkk^.rfk^r fw qr 
qqqr, qqqsy q^r®, qnfir 1 kqsrq qqqrfqqT qg 
g^rfifTT qki fq ^ -r^str 'Kg ir qrq g wk qqqp 
qiq, ttto mx ^qr g 1 qqkq qqjK qk ^fayqqqq 
TO q qkkq qqk gfaart qq-Ka front qroffr t 

( 21 ) akr q qvft rnkt Tk to-kto 

it ski qk qk sqrwf q fqp 'jFkETrq? im k 

aaRWr gyrit i 

(22) qgr qjff itt *n ^q% qfaq aqfk 
(kr qr jpq) fkrfk gr qgr k qqk w it 
kt ark kto q fair Trt qqqNq to if, tot- 
fafqfere qkrrq qk arrw qfqq k Kqro gfflr :— 


qftqkr qt q-wr 

q'rqrqqr 

q^rqqf qrq 

TOqnk 


kqkrr 

kqqrr tfqqt 

kq^qT 



kqw 


25 % qqfaq 

i 

2 1 

i 

25 ?rkqqfq*j 
5oqqqftrq 

2 

4 2 

2 

5 o it qfqq fqag 

looirqqfqq 

3 

6 3 

3 

ioo ifqTqq 

5 

10 5 

5 


( 23 ) qtq if qqfaq qpf -rkr qkr ®qfk 
k nrkr-it kaqroq tok ark qqtf qpjq to 
4 Ark q kr % tot fro qrrnrr 3fk ^k staff, 
jffkt-Ti qrfi kr qfk qkqro fkq q qro ft 
akrr qrrn.nr sk gfaarr K pktpf qro.qr 1 

( 24 ) ^.f qpp'qq gf, fqarrq <T«f qqqsy toio 
qFk 1 

(25) •■crrlw % qfkk % fro gkk k 
tot qrqt ?rfaqf k ?q tok ir fqfro fkrr toitt 
fkk k k> to m, qtq q qfkrgq t Pro qror 
to gkr-r k kt qrqt ^ifkt q f*m «q q qgqrqi 
'qT q% 1 

( 26 ) mfinfe qnrk k ftk ftk % 
gqqrt k snak fqqq k nrq m kr qfjfqq 
>\ gt k 1 kfV qqwanFrqT skhV wk ktFtt P^kr 
k Trrfkfk qr qrqq % kl qr 'Tgq m 


: EXTRAORDINARY [Part H -Sec 3(ii)] 

fkrrkcr ferr ^rr k 1 mfkk k kr kt*k w 
A'i =rk^K«T skf k f-rqfqq aiTOq k: k 1 : 

fk ft qq q qq nq qK gdTOT TFTT TTfk I 

q^rtk: % fkTT-r % jkr Tjqrq qomTJT q 
fqq qktq fk[ ptt to qK k' qqrqk k k 
mM^z % qk q qrq % qrq mk fqqfqM o qq fqqr 
qroqr 1 q?tk^ wkt m w>\ #Tr k it w p 
w 11? k ?fra ^ fqkqKjqq kcrr qr^nT 1 

( 27 ) TTFP* ek qf 

Ik fkqq qqTgqrT qr qq% aro «q fqfqn 3rfqq=r 
fqqt qfq'frrFr 3 r?.T q fanrr q rq q> ksqq fqk 

qiq qrqqt % srqqq^q q fqn; qqkq qgt twr qrrqi 1 

( 2 s) qrfqyq qrfkm q t-ito iffTfqq 
•qKK.q Tjf^qrtr gtqr 1 ?qpq?q q k q'rq qr qqqq 
7 J qgtk q qfqq qgf gtqr kr qq g?-T qqqrKq 
qik q k qqTT fqtrr qqT q^qr qrq qq qq qf fqq 
gT qqrfqq qSTTT ir T^T qrqqT I 

(29) rftfqq •frTR'ii («t«Kk) kfqq qw, 
fgq kfqq qw, fgq kfqq ‘ffsq®r kat qtfqq 
qqRq mlq qr qfqfqqq % qa'tq qq^ro qfqqq 
gftt : kq qqr qkq qr qTyfqqq % qqsEa'T q Ratq 
q|q 1 qirfFrq fiK^T q qiqqq qr'qqq qrt k qqr 
grrkTT afK qq q^ qq qqnr t^T TPETT I 

( 30 ) qirtw qtq kc kqjmtfqq k qqit 
aftr ^iKOTqr % fair TTq fqfqqq qqq q^k kftqrT qt 
TT^ft I 

(31) awTKq wq it qqq qqrr fqktyq 

fpir kr qarqrqT qr qqtqnq m a qqffKq 

qqqkf k qrq aiq tq qqiqriq in qrqq wfr q 
qqq qgt qqq fkT Trqqr 1 q^q qgqpr % fqrr 
qrq kr % qqqtfi k qqr q?q erqr q qrq qrq 
kr qqqrn q firs kk 1 

( 32 ) qq't sqqtKq ertw qk 3 W{ qk q 
SKrq gk tr ^ kr qk qqifk % qrqrg qrq k< 
tqqqTfqq fqr, ^TOf 1 

(33) fqkt, karfkrrq qm«fi, ^rtr, ^qqf, 
qfqt afk T<#t qqr'< qr q^gk % 'fknqr % fk® 
qqfqq mqT ^qqfar gik fkr k qrfqqrsTK qn^ar 
fq^f wqTqr qn^rT 1 

(34) ftrCterq qqraft % qqqfq %ij fqir 
qq?q qsa qTqqfqar k ^qq?qr k qrok 1 

( 2 ) qqqr qq kq ktarq k >rgfq: qtq 

(kfqq qr fgqqffqq ) qr fqftsrir sfqfqfe q^% 
■KK fqqr TT^qi ^TTT fq STT-J^ff 5 *t fqqq g, k< 
rwi ktsrq qg gfqfrqq qkt % k-ror q t%qr 




[<TRT 3 (ii)] 
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'srnror % q^R ^ gqqfror tor firfHSwf 

k ¥r^ jj i 

(13) uft? fjfwr qro^fR k tot— 

qftqtr tff qqrojqr, TOfaqr tot qqrqfr qqqf, 
TiftwTf srfqqTarf, rto kk €r qgfr, qfTsrw, qq; tor, 
TOR qfq qrr fav^jtqq afrr ftrftwq if q'vftra q*ff 
tojto qqr qq% qfqiraf % w^TTfcn k fair, ?;fq 
fwrq qwqR ?rt qqq-qror qr frqr% tot scruff 
TO tottot % qqtff r to fTOrr torto trj to 
qq qq fo a*, to wfa^qqr if fro qn qRTO % TOT 
?T I 

(14) fqftwq % f“R, RTW qf TOTTF qff qqfq- 

sttori tor w fqRrfqfTOr w gff qr qrqqt ;— 

(q) sreqq qqfq 3 fk tfcfr k qq qq qd k 
tot ir tot 20 q^Rfiro tor [ t , rt m k 

*ftt qRqqitqrq^ affq qsj qq qq ijqV q 
TO qnft qtmff % qqq if qjff jfnqif 1 
qqjTOr TO TO& Rq ir qqfar TO 
tor ffrqir fq ft-ffTOq qfsrTOff tot% 
r) TOT tot q% 3f\qgq% totto, fqffrsr, 
to srrf? qt tor tot k qq 1 

(q) faror if qqr qrroi't qff qtrrr ir, qqqf qfr 
rki it vs it qrm/T aft <pf ir tot ir qq 
2oqfrtfn:, ir ir qq k qq 30 ifiMtex 
rTf qrof qtqrfr if TOT ir qq 20^WtR 
qff $qT qq tor 1 

(q) qroq k\ tori qrqqf qf <rtt q tot erq 

qq q^t fftTOT qqrqr TOq qqr qqvr 

fqTOWR qff TO TORTf | 

(q) fqTOqro srftrqRt, froft m qtft 3qarf ir 
<^fr ’TOqeqrr qr tort qrr%%fq^iTqq 
qfarqr qjj^ qq qr ?vqR ftqT 1 

( 15 ) qij m nr qtq % faq qf<q?R qft pqf: 
qtq q^f froq % tor qq q^j qq qr qfq % qfrq^r 
% fqq frotfqfqRr qrrqff % rqw ( 2 ) if f qfqf q sa - 
qq^ r qqqq Prqr qrqqr :— 


qfq qft fqqq 

qfiqTO % fro? fqfqfw 

( 1 ) 

( 2 ) 

TORT 

qqq yf w fr mr^ro qrvr 


sftr qM iftqR ir qro^r- 


fqq $k TO% I 100 
fTOfqfRT. ir *rf^q vfr yit 


(>) __ (») . 

tot qfqq^q tt qsrr k 6° 
if. ir qTOR qrq«TR 

TORT q^q % fare R'Xfqq 

TOF^r ; Rr qntnff 1 

wrfro froq-Rmr qr qsfrfqq q-ff q 

qfqq^q % fqq 6 if .if 
qqfijq qrqqR toir tot 
qrq, 1 

fgqqfmrq fq^Wr.Rreff m qqrffrq tq‘f ir 

qfrqfq qif WR qT qfq VT 
TOrqrq 7°—ir. (qpq qrq 
fqqr irRqqq) k qfqqr q?T 
^rnr 1 


4. fqftsrq q.T qn9R:TOt qirr (Tfrfrq qr f?q- 
iTfifqq) qq fqfisiq qq rjfqroq tor v fqq fqqr 
TOyqr fv q^ qq qfegRqT qff ?rqqRr 1 if 5 ir 
fqfqf?R fqfarot k qg^-q i , 

.t. firfram afVq shtor qfr qfoqT : 

( 1 ) fqitsrq % fror qrtro iifq (sfrfro qT 
fqqpftfiRT) q ^’iftroqr TOnfriq arfaw c m , 
"RfVrorq fro; TOrfTO qi®nq w froror f¥qf?R 
TOT |q Wqq TOTTR if fRIRT aflT fq^m 
fq^n ^q k fqTOwq TORT'-rq qT qfro qr?rr 1 

(2) qT^qq q fifR qqq fftqT : ^rff 
TOq ^tot, fqq«rq sflrr fqfrw froTOrq % 
rtotr if qrfaw ^ : f k qftqrf 3 qiqq k kk 
qr% qft sRqrftrq oHw ir qq if qq qfq qpf fqqq 

qqft TOTiff I 

( 3 ) qsjfqfqrqT tto»t qqcqqw arrff q^rT: 

(q) fqqq 5 Tjq fqqq (l) % qrffq ^TOT ^f 
qrfiq R froq 3 sftrftqq 4 % qrffq fq^tarq^r; 
RT fqfror qT^ fqq toRtT, qfq q'lt % % qraR qq, 
fqqror qqi?qR qi : 3q% sro w fqft?q srrftr- 
qif TO qfqqTff, qqqr q^ TOTSIR qrq qq fq 
q%q qfr, TO R qTJT qjqq fqfqif'Tff k sttor 
M fr'fq<q 3 )Yt qftrq q£ $ eft q$ q$ qVror q^% 

I IT, qq fqfqeqT TTO>iq qqpq qq 3TRt TO TOT fq 
qWT qtq (^ittfR qT_fTO»ftfTO) TO q^qq qjqq 
-Rnftq % fqq, qqajqq ^ 1 

(iq) qRg, q^ fq fffir f«iqqqqqiijqif: qr 
jra TO fqfqro qrfaqq froft tor qfqqrtt tf %r 
fqfiryq rrtqr fq q? q^^ror, q^ero q? afk 3 tr 
TOqqr'f *fff q^smff % toj qroq qff g firlHq qf 
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«ftq *r? ftft qftr •iff nran qqj fafemT srm 
T5T nift qnft ft WTq *Pq $ aft m-'j'f ftfa qtf- 

OTTm ftftfarT ^anaff TT TFPT n$T qmr I 

(n) qqn q? nk fe ?n form mr?m % 
fan ^ ttm'A 5 m fe qg m gft n«n nr nqqnfc 
fftqttanf % ftp? aiw sftq naqqnftt quftrv fftfft- 
fae aftr qrfftf^T tT mr q*r>i qn nftf qft fen 
% qfft wt# feft m ?Rf f^ftt t fm wrqqqqr 
qnftfef qft ft*rar nffefer |rnr i 

(«?) qrn qq aftq fqr ftft qnfftr fef fawn 
n vn ^ n q n ftfa fqfat mffew m vnfftj nffew 
%, aft qsfiff t m sftqn vix\ % ncrmr ft wttt 
qfqfer % nqftfa t ?wq aftq iwfTrfr $r, ?fafa 
faftfer ft n feft i 

( 4 ) qn fqfem smoT qn anft qnft 

ft wrr :—$fa fqW T WTWK TT feft STTT TnW 

ft ft sifter qftif nr °qfqq fefen qrrft % wnq 
qnr fan ft wnfft % ftfaq Mwr wren mm- 
w nrfr qrqft ft qft -TTfe *rfer ft’jfer qfftrT 1 

( 5 ) nfar ffetew :—spttipt % $fa 

fawn TTT^TR: TT Wft iPCT qrffen feft 5RT 

srferrCr % ftnrqqfer, srffesn ft m qfer q-q few 
fe qnf fet 'jr: fafew qfef qn wfamq ftmr 1 qftw 
% WW fafftfqr % fl^fq 4 Wr ^ 'ft OT ^ 
ijn ft % arrft mw-fe qwT^fr qrq fen arwn 1 

(6) qq[ fftfenT qqiP^q mro qn qft fafa owm : 
qq^ NfqiWT tw-'HX qqrq-q^ q^w % m i Rn 34 % 
q?t ?rr(kr ^r qft%q qrq w; if, qi^ ftq qft ?rqf^ 

^ t^TT 3ftT fwqflftfTT qW % fqpi qst fW ^TT 

frfqfa ^q % qq,' qt^t % fwt ^qqttq 

t^r n?r sqqfsr % f^ f¥kqmr ^ftt 1 qfr w 
T qw^q W % Tfw w r fqw-fw TTft^f qq 


qr-ffti^q $%$,«> 5r»mr m tt fqftrqpqqr wqqrcq 
q-i 5 ;%^ % qqfrq qft qrqrft 1 

(7) q^ t^rF^?qT ?«rR«r qqpq qg- ^t qq; 
fqfa'qRrqT: qft q^w tt qsj frlwr tqiq«r qqm- 
qq qfr ffrfq qr ' 4 Hq qtq qq qqiq q#r sVr ft m 
fqqtqqqr Tt q^-q qtf qq: fqfqqr^rqT T Ftt q^ 
qrqq % fqcr ir^rq fain ^n^rr 1 irqr qqr if fqpdr- 
TP^TT ^Trfqp=i TTf fkqWrfaq qf(T % fqn q.q.-T: cftq 
fw affq qsf fTT sffV qqfj ^ 3ft q q«T ft 
afTqft l 

6. fqftwq qrr q«TPT: w fTwr % qq'tw % f w 
qv 5 q TTTtT (qftfqq A\ f^qffftfcfq) 44 fqft^r ^'TT 
qqfqq ft, qiPwr ftrq qi ^qx'srq % qfq^ff tf 
fen ^ntnn r qrfnyn ^qrq qj qqifqnrr qr srifEr- 
qqfr fqftw ttt % fer ^fq fqq.qq TTT^qnq qr 

srqr qif&fpr feft w-m =qfqqnqt tt cqt 
srrqqqr qrfqmtf gqrr* 8 r 'P'fq 1 

7 . fern qftn ; fqqqq nTrwrq, qrfVrfm 
^qrq qq nw % o. 4 qfem qft qq %, ?qqcrq so/- 
wt (qrqrn qq%) qfn qiw % qftq q^ft gq, Trftwir 
qftn TW^tn qsfer 1 

8. nfm : (t) ffq' fqq-'rq wiwq in 

sin ft ft qrfuTT feft snr nftrqrrft arqi 
qn Hfenr shtfi cpj ^nft qrqft % wq 

^ sirfer qfrf *rfe- nft ittt qft ft^nn qftqrfft 
qn fer % ftt.qq w qftm % fer fifft fimn 
':U4n?qT' 5RT fejw ftftr ft Jipr fe^j Tnq ft 
nqfftqr 8 irfeftt % ftmmff % qqq qft fetn vx 
Tfen 1 

(>ff) 'Inn qft qn^ftr ftftr ftftt 1 

(q) ufttn qn, qrfeqrfe % qnrqfer % vftqq 
fftqqrn =pq ffm ththt i 


wn?*t —1 

ftft «pt ntn m (Fftfttfrq) % fef ffttft^n 

1 . nraTqn 

'ffftt *pt nm ( q ' ft n tf r q ) qqqq fttq Tqwrftf ft nr feft nft qnftf ft w fferr nrftin 1 qwpft qft qa 
ft q^ft qftq mq ftftftfftn qfet % ffe ftm n n r gq nq rnr ?rfftf?pT q^ fefenfef nftq/q t nmim wto 
^nfttn wfeqrqq qm fftfteiFT fen nTftm 1 fftt, <arqft, qfeftf, qffefef fttq qrrmff qm nfefefer nff 
fen anftn i 

2. faftn: 

(1) ferft 





[•nwTI--w*-3 fjij] .. . .. tnvt yr ^jtw :_y -T r wnvr ; _■ ■_ 9 

<f*r JTT^r >tt fH MfirN ? f%wr *rt:—~ ■ ■ 

1. f%*TT TTlTTTTT, sfapr TBT WTI 

2. f%^*T j? : iTT^rr, fimrfVfw T5T 5R I 

3. IT ; tfsf TTT qt*T (SfrrfV flfipr) fTT^T sftf^Tl ■ 

4- W : tf*T TTT TTPT (fStfV*T%r) ?TFTT fftTsftfTVT I 

5. f%MT T :4'*r TT JTT*T (fTfesrft TffT) ^THTT ^fYfppT 

fi, f%fJT T : '*TH TT *Tt*T (?fVwT t%t) TTFTT fjHTirftffPT I 

2. s jfrinTf 

tor fry Trrq-qr tJfaTrff sftr *rFwf tt sfmr: 



■tr^fpT'T Tift 

fTTf'T vfSrT^T" 

jftTFT fwTT HH+ 

i 

2 

3 

4 

4*r ‘PT JTTTT 

*rPT*F “>ft 

JTiTT fTTRl%f%?T %tiT TT ^tuT: — 

1. t^tt if grrtr ttt 

WTIT *n*T | 

2. fVTRW, Wfotm 3prf»F faW^T, 
5»fTsr 5T*rr *r<nnT?*ra> qfnrcf jfr 
?r’T%T 

3. irrt'FT it T^T *mfJT Tr 

iTT^T H(fl M 3<| 1 

4. anraTT ^=?r 

tic^p mz % fim% ^ tftr 



^-f^llofrl M^TlHRsid 

Tfsmft Tit ’nr ^ :— 

i . fw ^ imir : srffT irm 

1 0 7 TJS^T iftTPiJ if TFTfw 

2. TT^^ftnrr Trtrnf «% ttw 
inotrwfipF^>{Fm 

3. TTTFFTiT^TTT 


5. Sf?TTT ffipql $ ^fsHIMTH 

t^TT, li|<£ % 
ttYr <tr^ ^^ iv^'fi4 

*^“2. 

% rat *n^ % fr? frPrf^T 

1- JTWnTT 

nrr«r*t ?fK ^«wt if*nr qroff *r 5 tf?t f^n'sn^n iwwf frr<rtr 

ir^Sr ?pqT htt if TfjfftFT Tmff it frm *Hr^K sm ffW?rr w faftwwf tftrm *n-*rai ttftt 

wtTTffW 'S'ftT’fiT'F TTFT fa Aai u i \ ji i<5’*ii I T7J T*ft, < 'TfTT7STT?f wYt WFTFt ffTTT >w(VrfWflin 

fWr 'fli^rr i 

2. fyulM 

'4 ^t % ITT ^TT ^Tr*T fa *-i fa f*i ^ fa*fal ^T Wt^TT:- 

j f^mr TT '. riHf, uftfipT h*[ tf M I 
2 fipwr it : Trrsrr, ffc^roftfar 'ttjtft i 


' fi70r.T'0| -2 
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[Part 11-tSec. 3 (ii) ] 

3. f^T 1: «FT OTT (r£?frqf??r) WSTT ifrfOT I 

4 . fow «r: to % vrt % qtq % ^pf (?sjfr Trfipr), ^rrarr ftototo i 

s. fqxq t : to % % arm % CTfi (fMrf^r), arsrr tfrfto i 

6. ftoq q: to % ^ % >tto % sq^ ftototo i 

'to qT qto qq qfq M 'w'l’, arPPTt qq fiWl:— 


qifqf'jqq.- Mr torf$q Mr 

fMq qqpq 

'sftqpn^ftoqq’ qrqq> 

1 2 

3 

4 

to%q^qrr tor(tor) qmq'ift 

tor ftorfafto rwn; qq ^tqr:— 

toM *rr£ % faqrr% to tor 


1 . t-qaff ^TOTT Jr ! 3TTq, to Jr 

torfto ftorftotov tosrrto 


ajHTaftqq fqq %tt 

to 'jxt qto ;— 


otM i 

i, fqr^qqqrq?: 


2 . pRTxq, fWqnT, q^-qjJ 

Mrqrq i o 7 qqqtorrj]; Jr nqfkqr 


ftotor, 



tor toOTirw qftotolr Jr 

2 . q^fqqr Mni 


rfipr i 

q^rqrq l oo Jrwqftqr 


3. qr|qq Jr^qq^OTT^qr 

3 . qreqMm 


*R$qjff qto i 

qfqqqrq 


4. *£qqq toYw 

s. tfrM % 

r, sj*t, «rr«r% a.qtff 
qfc'H^OTt®torqqr*f 3 


i. qrcrmr 


3 

ittt {to) ato qm (wvt ^t tor) % to* ftoto 


*tot sfa toq ^q afa fqsnrto Jr qq qq qqjaff Jr wot fM qn^n i q^jaff qq?ro Jr q^r af(x anq 
*r ’Mot rmf Jr $fa ftoto rrmi^qnx jttt qfd?q q?j fMrxm jm ato/xr rmrmm r*ntor stoqrrq ®m 
fttoirq Iw wcnn i $ to, tor, OT, qfevrqr q«rr tto jrt torfofto qff fqrrr wito i 

2. M*r 

(l) foto 

qxq ftotorfto fqtot wx?tqr:— 

1. fto*r q> : qpqr, qftfto q^ m 

2. ftox mqr, ftototo xbt ot 

3. fax* q : ?fT qfOT, (?rrJrT) tflfar :— 

4. ftoq q : ?|t qf^r, qrxr f?qqftfOT 

5. fqqq v ; ^fjqf t%, ?mn toto 

6. t*Rq q : ^ffqi X%T, $m f gMfof 








<nwrrrrTOr: i b w i w 
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tiTOMrrTnpnr: iwww 

li 

2. «Wt 


,.i 

JT2R f^rfrrfaa #ifv 3fk JTRTt :- 

- 


qrfjrf^w rtr tifiraPT sfaft 

fqrhr srsw 

aflqi^ ftw JTRqr 

1 2 

3 

4 

vth #afr 

wrftrr ttr) rt rtr q?t fqwr- 

q^-t; wfe %■ froSr =nxr 


ftrfirr fafamSf gfrfr •— 

a^r 'rfrftrr ?rq?T f^- 


i. ?f$Rt Tf^?r jqrt ^t $f|Rt 

fSrfcr sr^taraff jrr 


% Tr*tvfl IJ^T, wi(^ % 

:■ — 


f*frf RT JT?R RRt^ftR RRT*ff 

l. igw *^r wm : 


St yfaRT ^<RT 1 

TT% TfT*T 10 7 gw 


2. *m*i PMai, jSrt rrt 

aflqi'J] Sr tHfM* 


Ttr^TTWqr qfrq^fff Sr T%r 

2. r(T^fSnTT 


3- t-^ff 

a% qw ioo Sr 


4- ■■ii^mW TT flRlti <?fl iH 

3. ^(^hI^wii 


TT »T*$ R# Rtfrl 

vProqH 




fSrw *mt (r^tt) % fSn* faM* 


1, ?TfUl^ n T 



^ % WT ITT W ’fH' RtR msPTT RW 3TT 

% a*prsr fim* RfR *rw afrc ;fr?<jrSr Sr w fatTRiT 

qpjjafr it snw fw snrcnrr i T^afr htt to St aftr *rs Sf Trtfftra- rnnft *r $fa frm H^-nipFK ffro wfa%T tbj 

fnftMi^i jrt 3|Vt ht irTfqrrrsrRr wpfar trfwm sro irdwr ftprr vnpru wt % rW rt ^r %■ rsrt «pt rtr 

%mr rct m *f! W, tvtfi, ifrwt, qfawyf aflr wmt anr trfafafSrcr r$t ftnn arn^Tr i 

2. fafar 



(l) =flhft 



■ifa qrr *rrer rt SSn % ir^t 7 tt rItt rt rw 

in $rr «ft fSrct* RtR fRwfSrfiw afa rtrrtt htt^rt :— 

qTf^rlwrr ^rnr *n»ft wf^^rnr 

fo#T mm 

jfi e ii«i fqwfnrTqqr 

1 2 

3 

4 

*TRT *TT % ST^ iTFTCT 

rST rr fRRS Rfa RT, #R % 

TTTT ^ Pl<M% ^ 3)tt: 

h 'i^t ^tt *rr ^ ^ h ^pt ^ ht 

r^S- r^rtr RTRWRT'faR 

ETgS- fawn-ifigfl- 


RftfRsffaffrd 

irtwafT qSrgrr irrit: — 


i. tw Sr «wf, jrl^ff, a^ 

1. 5^1 c ^2’ ’T’Jprtq; : 


^f^ff % zvfi, wrrraff, 

qfir wr- i o v gw 


Rrsft wqfaqr w qr 

afWi Sr i 


spq ftrrfr ?r^T q^StifW 

2 . T(»wftrqT wnf 


^tnr i 

Srf^TFT 100 ^ mfk* 


2. qrrf farat, fqif^ni ytra - 

3- HWft^nf^TT 


trrft' qftnr ?nfr f^rr i 

wfWRR 1 


3 . w Sr wmu i 

4. tpp «*tw rtSkit i 
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5 

WffaT aftr Slfa El WE^fTT % ffa ETE fa far fafair fa gfar 


1. OTSTTOT 

TBJ faT JTT E ffa (faffa qT ffafaffa) *TET fa STtfa ffa*T 'fET- t [ s EF 7fa ^nfaY far sfap ET ™F 
fan i ffafa fafaffa wrwarf Jr nmfa fa TifaWT farffatE far % ffa rjr^r et z % nfaf tt T^tta-wr 
tfarr antriiT i 

2. ftts^/tnOTT ^ ^PT : 

(l) JlfaF PITT JmPET ffa far faT STWEff/ffaff fa ; fW fT^ETT ffafarffa ETrfa T p=ptr (jp) ( (fa 

fac (fa % fafr :■— 


('p) 




N 


TEfa ett Jr ffart <rft Tfarr 

far ftffair Jr 

^et fatr ?rrJr 

'frfaftr oisg+<«i % ifa; 

TET 


fastfr **fa farr 


faE far 


fan 

8—100 


4 


8 


101—200 

• 

5 


10 


201—500 


6 


12 


501—800 


7 


14 


801—1200 


8 


16 


1201—3200 


9 


18 


3201—8000 


10 


20 


8001—srfa wffa 


12 


24 



(2) Ifafa/srraErf *ft eet ejes wx % firm ^pett i wr fa ws^tt gfirfwr *fa ip ffa j^s® rrrcfa 

T^r fa mfar i wt JJ rifa Tnrffal ^wkt far fafr f, fa ffarffarT sfw fafiFR fa sn 

nifa 11 

(3) fffa fa tnerH/fm Jr snTfw iifar nw l, 2, 3 far xrrn $fa ^ ^qRmr far Jr^ smnfr 3% 
famr "wx" irraK fim- 4 T ^n-qnr, ‘far" N/n *ft^ eeshw aet t ^rafip N mgTfa/ffaaff fa 

fawr far n SEPT ffaj faT an% fiRET fa, faarr i 

( 4 ) w WTT ^EET ftprsrq; smnfa/fsfaf JJ Jl: 

(fa yfa wmFr/fsw % unfa Jr Jr we fa ffaj gt?; farr fa yar mar % fafarcr Jr «tpt 
fan Hffam Jr wffaF rrrar w &ffanfa 4 ifar i n^r farfirnn ikh % ffa^ fa ?rnjT*T Jr rrfa *nfa 
Jr Jr TJfTT e firm nm $, nErgifa s^fa ^nfat i 

(fa nfa «wr % firffar <rmf Jr Jr fan qfatfa ¥7 Jr ffam nutTf i 

(fa te ffar *pt wr 

^ vrarir *n ^farrf utTf (^<nfa) % ej% *wk ^ Jfarf, ipm, ?ifr ^fam 1 wpt Jr fa^ ^rrfa qfa 
Tnwpfr fa ^ftrTt tfr ^rfart Jr | stfa srffa «rnr i oo tiet Jr srffa m 

^ t 1 ttto tet % farr fJptfJiE ?#rrfa et fm grfr g^?r qfr ^nrifr q^- 

fat€t ^faTr Jr rpjJr Jr^?Jr TEfr far % rrgJr ?ett; tie aet Jr fati ^n^Jr i 

(s) $*r ifafaE snjsft Ttrffa wr *mfr Jr gfaT ^tett i EffaTr Jr ^ m? sr^r fa?n srrar ^ 

H i*Ero 500 TTEI ETWT ^ faVflTT ^ WF 1 ft, sict^l ETST % fJn[ SFTFtETET JJ far srrt’PT 

iftr fat *rmr eftt faffaW faT ^id xFirr ^tp’tt ^ Tt tTItt ^mun i 



13 


[WT S (ii) )] *JT«TW TTOTTBf: 

(e) ^fr t to ftotwr wfsrafrrCt arm f totoPifl $ fto tor to — 

(tr) ncttcm ftof tt top *pt arcnrnT 

to) (i) to-to t+Hi<i' tor*to, #fr itt n^fmT tfrfa, % zw$, tor, n?inftor tofrto tojto, w % 
^afr in «mr mf, tort, toft tot isri-tmt settop wi-w, **rato tot -qrtorm 

% iptt'jt w^r totofr tr (frit i 

(ii) n^nftr^ wm, qnrp cwp n ptp 

(iii) ptosr ftortoiT, jtoy, *nwsn tor rrtora wtr % nwn i 

(iv) "rttoto tot i 

(it) town % tfjptc zipto to nrnt 
(^) ijwflT i 

( 31 ) £ipto to stm it, 45 ^rnr to ^it»ifi foiipt tnj urn *p Tnj^n into itcrm ftor ntr | 1 
(it) ntong * ujjwtc 1 


7 . snttirvrmT % pijif: 

(*) to felt: to fton n it if^fr m tmrwi tot tfit-toz §psfr to torn pij% to ftofa (tototor 4n) 
it ftto iwt *rto^ %r to ftoteiprr %■ fan ton smn $ 1 'fttotor tot ^ irjft (frit tfk tosftto it 
to ; cw tom fto into i nijin twt Tiu *pr to?, :nj% to nrfto, tom wj frmnir into 
|tr crip Tits tot 5T?5 tototo it tot sntot 1 

(^) «iMe to m to-to <ato in rrtof ir stra ^ ptp ftofto Titoton 4 m m rjmtofr^ to totot 
it to fto ^nto 1 pijto to 5m % pfft ornpn tor ftoftor tfaTto to tnjnnrT % pamt- arr ^ 1 ^1 1 

to ^ 5 t«t ?r ?*t fton sncnn tot tew fen smtin 1 iftH'-r^ qtuMn 

tot m q^ftoinriT m torm m ^ rftm 4 v it to torn ismtnr sfk to qn;% tftnto funn 
Pterin 1 

(it) injin n^t % wit nrn % n<jit q?r aKti?, f%nr n«n arntR ymlrw Tito §rr tj^p to¥ q 4 f m tonri 
nto 'sntot tm tor ^ 4 t tom tocr onto 1 


s. ?n$m *pr trtoto : 

totomn toto to; % tn«r qto ^ si fvtj to yi^ntoft «rtotor ^4 tom to wittot t tutor 
to trf^r to trito tot totocm totoftmT to 24 tot % tort tor fto ^nto 1 totormn , tnnr mfto % crsp 
tort mRui'W toftor toto 1 nto htt 500 tmt tontoto 1 

torirnrar ftortoton % ftot injto ^rtotowtoto :_ 

(ip) 87 ° totto TtfTT iputo 

(^) rr.tofann tonto 
r^ri rrmtoitwTr 
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e 

w fqrTO % f %<7 siAwt^ jfr *rr. nr. 4393—1979 sffe ww-tot to % sr^-q 

I 1 

I. WfTOlG 

Jr fropTfaRr touto gfagpr ({fat ■.— 

(4?) tot nr# Jt<j* 't^a't % fan* gero qrrTOT 1 
(*?) tot Jr®(A farffew qrqr A faq qjrfrr gfromj 1 
(*t) t<^ vT^r tft ^jtw sermT, TOftm qrqrr #r trfar 1 

(«r) to TOfafataw (tot % in fAftew) -rife tos mTO % farq ^'T^f?r to to to i 
(r ) qqfar sra tor 1 

II. IV JJTOTO Jr Bffkar :— 

f«TTOET Jr fTOfwfejTT Jjfrfef $T# :— 

(%) ^JfjTTT (*ffa) 

(**) TOKTt TOiT 

III. TOTTOT TOff 

fTOfarPsRr to^ts, toto nffc tototot nrvt $ fart* ar?r sfafwer $t, fw-2 toto qft <srnpft 1 
(nr) fa to to$ (?ror) 

(«r) fa cr«rr tor (wror) 
fa) fa to srnrt fafofa 
fa) fa qw 

fa) qfat qft farr to# (w# to ttt) w-to #t qsr fat % sr^rra^r 3 r m wpt qft smro Aft ampft 1 
. IV fofaw farqfar 

qsr fa qftwr Afe *rrrr fa: ^ $1 ww fa farfte, fa, 1 ffafat TOft to IIto tot qft 

to# Jr fair fw tot fafa to vw-mti % ffa sfar to fan# qfr rrnffa farro 

# I W STffaTTO: fTO TOTT fafa I 

V. far % ffa qrAPr fa: 

TOffarR qft T*jfAr Tjffawt #fa faffe JT faro froTfar to wto Jr tot Jr tot g Ater qft fat nr, 
to^to; w qqprq <%jqfa qffaqqTO fa to# qr qft TOfat afa to wt: qnroft fro* sfajh 

qojaff qft ?T fat tot far % ffa far rife jffe f AAnw Tr gfirarAt nft wt nft ^rnft ^tt(^ i 

VI. m fAnrm 

qr^r % ?nft tot % qr?r qr vri Afq^rrv q?t ^rRft f, nrw from q?t *rr^rr ^Pft TOf^q; 1 qff 
I far qrtf %■ tto qrr frorro % farA firrr far# tt# % to tto yt^r ^r% far ji q^r4 fqrrar 
rr# 1 qTjftfrm nwt ut ?tto '*mrm Jr q>tf qr faro # 4 i fir# nft toto jfRfr ^rfrjq , 

VII. tow to TOm : 

srsnftfarr rM nrwt Jr q#w tow vntfTO tow affe #nro # toto ^Nt TOf^q m qtfanr ^farr 
3 TTT 5 TfT TOT Jr ff^TT ST^TO #T #TTO # TOTO ?t# WTf^ I ^ ?nft TO# TO JT^T TOT *T “ 3 TTOT 
TOTfaf# # f^T TOW ¥t TOTO ?frft W# TO ffT fr l A r TOW TTOWJ T # TT ’TOqfwr ft I 



w .ww: wjtotw 
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3 (ii) ] 


VIIT ; 3R SPfF-f 

qfWf ifflrVi, wVt qsrrx mVt xx mr fawr mV fqVr sttpt ftmr i mix %xV % 

W5T5i X9T afVr xmx msf if PTVcTv )=xm5 x4 XX mT SPJTX xq^W ^VlT I 

S' ‘ "- 

fm^Tf if mrV-r sq^Rfiff % fV £rq sjV % fxx x.jHrr ^rwraff (fa-Vf xxf x4 afV freirtf mr 
srm £) xivaxxre mVf % fa-q yx mV xrm m m>-m snxpV xNVrx % qff wt^wit V xnVf 1 
wr mV frm xrV % fax ?m xt mr m-Vx fmqr arwr & ar$f Vf fW xx if Vt x qtf-qpr mV* 
r frm W ir mimt mtVtt mV fpiq sr xTif anVf xr£m xwmr fWf *ff xmTT mr wrfpVrT 
qr qw srxf X x$f ^t^rr 1 

IX. Hwf mV -nr-ffaK % frf fpTxar . 

MOTT MtX % xxf MFT MW? mV fartWX V fVq iTTXrV ir qfexx MMT MfM if m I 

X. xsrfVn-tr xrxtff : 

feft yxwrif t faRfafad fmnft srq ; mr x^T qft arrrnfr:— 

(<f) 3 TTX MOTTf % f^pf 3X»KTf SfXtXT mV fa’iTOT^ 

(fir) ’qrer MV'iVi qff -arrf %M'rcmff if fmxf vff w^if qxw’flsfiiqx 
(x) mott Wr if V €r xf xxtff xf^x 

(x) VVrx xrnrx xr ?<&■*? xteW xff fc, mV 
(*) fffaT 1 


■SR*J^ft —7 

xxm srtifXTxr ^>ft xftTtnx fxxrm’^rr Mix (qfVfwirr%*T9frfV?r) 

wr % (flftfV?f xt f^preftfirr) 4%jff tt wxtx xrifxiV >3^1 xfxinx fax? mT forryx fr Rl Vf Vd 

f?>rr :— 

xxr xxxr (m) faxx—$x xt xtx/x*^ mr Tmluznl^fan/tfrm 

(jj) >SVt 
(’T) mr 
(q) spFf ^rr 
(t) qfV ?rVtar 

(v) frftwr qff xVf<r 

(m?) Vf.>T. ftm 

(w) xtx V?rrax f[fxa: mr xnr afV qxr 

tnXff mr xq?n fWnn' qfijqrrff % ^f , FTT9r :r 

xw fTOT 


[V, X-450U/ 3 / 90 ’ .-'IM'-I] 
flX^T rnlXIMX, *f^q?i frfyq 
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MINISTRY OF RURAL DEVELOPMENT 
NOTIFICATION 

New Delhi, flic- 10th October, 1991 

S.O. 681(E).—Whereas the draft of the Raw Meat 
(Chilled or Frozen) Grading and Marking Ri’les, 
1991 was published as required by section 3 of the 
Agricultural Produce (Grading & Marketing) Act. 1937 
(1 of 1937) on pages 1711 to 1725 of the Gazette 
of Indin Part II, Section 3. Sub-section (ii) dated 
the 13th April, 1991 under the notification of the 
Government of India in the Ministry of Agriculture 
(Department of Rural Development) No. S O, 1046 
dated the 25th March, 1991 inviting objections and 
Suggestions from all persons likely to be affected 
thereby before the exp’rv of the period of 45 days 
from the date on which the copies of the Official 
Gazette containing the said notification were made 
ivailable to the public. 

And whereas the ccn’ics of the said Gazette was 
made available to the public on the 13th April. 
1991 : 

And whereas suggestions and objections received 
in resnecl of the said draft were considered by the 
Central Government. 

Now. therefore, in exercise of the powers conferred 
by section 3 of the said Act. the Central Govern¬ 
ment hereby makes the following rules, namely ’ — 

1. Short title, commencement and application.— 

(1) These rules may be called the Raw Meat 
(Chilled or Frozen) Grading and Marking Rules, 
1991. 

(2) They shall come into force on the date of 
their publication in the Official Gazette. 

(3) They shall apply to meat obtained from 
buffaloes, sheep and goats. 

2. Definition.—In these rules, unless the context 
otherwise requires.— 

(1) “Agricultural Marketing Adviser’' means the 
Agricultural Marketing Adviser to the Government 
of India; 

(2) “Animal” means an animal belonging to tmv 
of the species specified below, namelv :— 

(a) Buffalo, 

(b) Sheep and 

(c) Goat. 

(3) “Buffialo beefjmeat” means buffalo carcass 
or meat from an animal which is more than twelve 
months of age ; 

(4) “Boneless meat” means dressed meat which 
is free from tendons, bones, dartffages and sparable 
nerves ; 

(5) “Buffalo caff meat or veal” means buffalo 
cardass or meat from animal above four months up 
to twelve months of age; 

(6) "Carcass” means the dead (slaughtered) hod' 
or any part thereof including viscera of any animal 
which has heen slaughtered according to the con¬ 
tracted method in an approved slaughter house : 


(7) “Chevon " means goat carcassjcutsjcubes 
obtained from goat which is more than nine months 
of age ; 

(8) “Chilled” means that the temperature of 
carcass or cuts or mince docs not exceed 4 degrees 
Celsius (C) at any stage ; 

(9) “Cuts” means meat obtained from dressed 
care'ass and bondess meat; 

(1C) “Frozen” means that the temperature ol 
carcass or meat or mince shall reach (—)15°C by 
quick freezing and shall not exceed (—) 10°C at any 

stage ; 

(11) “Halves” means sawed or chopped carcass 
divided into two equal halves by splitting through 
the Centre of the backbone, or removing the back¬ 
bone by cutting through the transverse process of the 
vertebrae ; 

(12) “Inspecting Officer” means a qualified Veterl- 
narain appointed or recognised as Inspecting Officer 
by the Agricultural Marketing Adviser ; 

(13) “Lean” means the meat free from separable 
fat: 

(14) “Legs” means single or unsplit cut of half nr 
side in front of hip bone; 

(15) “Minced meat” means Comminuted meat of 
uniform grains obtained from boneless meat of 
buffaloes or buffalo calf or sheep or coats ; 

G6)“Mutton” means sheep carcass or cubes or 
cuts obtained from sheep which is more than nine 
months of age; 

(17) “Net Weight” means weight of the carcass 
or cuts or mince when packed but does not include 
weight of the package or added ice; 

(18) “Quarters” means the fourth part of carcass 
or the cut sides of a buffalow or buffalo calf carcass 
derived from halves of (he half cut between the 
tenth and eleventh ribs or between the 12th and 
13th ribs ; 

(19) “Schedule” means a schedule to these rules; 

(20) “Slaughter” means killing of an animal 
employing a humane or any other approved method 
in a licenced slaughter house where the rnimal is 
subjected to thorough ante-mortem add post-mortem 
examination ; 

( 21 ) “Slaughter house or Abattoir” means the 
building, premises or place which is licenced by the 
local authority for the slaughter of animals intended 
for human consumption. 

3. Quality Control and Inspection. 

(1 > Grade Designation —The grade designation 
to indicate the quality of raw meat (chilled or frozen) 
shall be as specified in column 2 of the Schedules 
I to TV. 

(”> Special Characteristics and bacteriological 
standards of grade designation.—The special charac¬ 
teristics and bacteriological standards of the grade 
designation shall be as specified against each designa¬ 
tion : n columns 3 and 4 of the Schedules T to TV 
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(3) Grade designation mark.—The grade designa¬ 
tion mark shall consist of a label and oi replica 
bearing the design as specified in Schedule Vll. 

(4) Method of grading.—The grading of raw 
meat (chilled or frozen) shall be done only at the 
authorised premises and according to the instructions 
issued from time to time by the Agricultural Market¬ 
ing Adviser. The grade designation and other parti¬ 
culars of raw meat t chilled or irozen) shall be marked 
by the Inspecting Office after carrying out inspec¬ 
tion by him as specified in Schedule I to V. 

(5) Veterinary. Health Certificate.— A Veterinary 
Health Certificate shall be issued on a written re¬ 
quest from the authorised packer, by the Veterin¬ 
arian duly authorised by the Agricultural Marketing 
Adviser. 

(6) Method of Packing.—(a) Tie raw meat 
(chided or frozen) shall bo packed as carcass or 
primal or cut portion or mince, as the case may be 
at the authorised premises and strictly in accordance 
with the instructions issued in this regard from time 
to time by the Agricultural Marketing Adviser. 

(b) Meat of the same type shall be packed. 

(7) Method of Marking.—(a) A grade designa¬ 
tion mark label shall be securely affixed to each 
package as prescribed by the Agricultural Marketing 
Adviser. 

(b) In the grade designation mark label the follow¬ 
ing particulars shall be clearly indicated, namely— 

(a) Type, 

(b) Grade, 

(c) Net weight, 

(d) Gross weight, 

(e) Dhte of packing, 

(f) Date of inspection, 

(g) Certificate of Authorisation Number, 

(h) Name and address of the meat processing 

unit, 

(i) Signature of the Inspecing Officer. 

An authorised packer may stamp or write his 
private trade marlc(x), if such trade mark(s) does 
not represent anything contrary to the contents of 
the grade designation mark labels and is|are duly 
approved before hand by the Agricultural Marketing 
Adviser. 

(8) Requirements of an Abattoir.—For the pur¬ 
pose of assuring the quality of meat, it shal be 
ensured that the abattoir where the animals are 
slaughtered shall meet with the following dequire- 
ments : 

(A) All abattoirs serving raw material require¬ 
ment of the industry for meat for grading and in 
existence as on the date of the final notification of 
theoj rules shall be 31-12-1992 cnmplv with the 
recufimments stipulated in IS : 4393—1979 "Basis 
requirement for an Abattoir”. 

Provided further that in such cases specifications 
as laid down in Tables 1 and 2 of the said specifica¬ 
tions may subtect to such modifications as mov be 
?(S70 r-TP 1 


technically necessary having regard to th© physical 
configuration of carcasses available for slaughter and 
as may be advised by competent technical advice on 
the matter. 

(B) The abattoirs or slaughter houses constructed 
after the date of the notification of these rules and 
utilised for purposes of securing raw material for 
graying of meat snail comply with the requirement 
of IS^: 4393—1979 subject to the proviso above 
mentioned and further suojec to item (C) below. 

(C) Whether after th^ date of notification of these 
rules abattoirs oi slaughter houses are constructed 
for purposes of securing meat for grading and these 
arc in conformity with any accepted inieinational 
standards for aba toil's such unit(s) shall not be 
required to comply with I.S. requirements mentioned 
above and shall be eligible lor licencing on the basis 
of compliance with any other accepted international 
standards. 

CD) In cases where clause (A) above is appli¬ 
cable, having regard to the fact that, existing abat¬ 
toirs will require reasonable time to be brought Upto 
the desired standards and time is so granted by these 
rules upto 31-12-1992 and having regard further to 
the need for urgent short term measures for upgrada- 
tion of existing facilities to maintain high quality 
for meat for graling. existing slaughter houses shall 
durink the Interim period be ungraded as expend!- 
tiously as possible so as to conform to requirements 
specified in Schedule VI to these rules. 

However such slaughter houses shall conform to 
the requirements specified in Schedule VI. 

(9) Conditions for onre-mortem and post-mortem 
inspection.— 

The animals and carcasses shall be subjected to 
ante-mortem and post-mortem inspections as specified 
in IS : 1982—1971 “Code of practice for ante-' 
mor'em and post-mortem inspection of meat 
animals”. Provided that in order to provide for 
reasonable time for creation of infrasteucture neces¬ 
sary for implementation of these procedures of 
inspection, Government may by order appoint a 
future date to bring into effect the provisions of these 
rules. In the meanwhile, the Central Government 
shall issue due notice to all concerned to make 
necessary preparation for implemcntion of these 
rules. 

(10) Storage.—(a) The carcasses or halves or 
quarters shall be stacked on clean racks at least 
30 cms. from the ceiling, 10 ems from the walls 
and 20 cm?, from the floor. 

fb) The frozen and packed carcass or meat or 
mince shall be stacked on clean racks at least 30 
cms. from the ceiling 20 cms. Torn the* floor and 
20 cms. from the walls and cartons shall be stacked 
one over the other. 

(11) Sanitary and other requirements of meat pro- 
ceston? um't of the authorised packer—The Dremiscs 
shall be fit for processing approval and reeistemd 
bv the loc'al authority. The minimum sanitary and 
other requirements to be complied with shall' be - 
specified below : 



18 THE GAZETTE OF INDIA : EXTRAORDINARY [Part II-Sec. 5 (ii) 1 


(i) The premises shall not be located in an area 
which is subjected to frequent floods. 

(ii) The roads within the premises shall be 
metalled. 

(iii) All yards, out houses, stores and all approa¬ 
ches to the factory shall always be kept dean and 
in sanitary condition. 

(iv) The premises sha'l be located in a sanitary 
place. Wherever marine products, fruits and vege¬ 
tables are handled in the same area, the premises 
where meat is processed shall be adequately parti¬ 
tioned from the premises where these products are 
processed or leave a gap of 7 days between differ¬ 
ent processings, 

(v) It shall exclude the entry of dogs, cats, rodents, 
insects, fires, crows, bats and vultures. The use of 
poisons or poisonous bait's is forbidden in plates 
where processing is carried out or anv packed pro¬ 
duct is stored. 

(vi) The premises shall be so constructed and 
maintained as to permit hygienic processinc and 
dressim?. All operations in connection wi‘h the 
processing or packing of carcass meat shall be carried 
out under strict hygienic, conditions and under the 
supervision of the Inspecting Officer. Meat shall 
not come in contact with floors, walls or other fixed 
structures, except those which are specially designed 
for contact with meat. No portion of the processing 
area shall ever be used for living or sleeping pur¬ 
poses unless it is separated from the processing of 
dressing area by a wall. 

(\ii) All the parts of the authorised premises shill 
always be kent clean, adequately figged (good 
natural or artificial light with an intensity of 220 
Lux in work rooms and 550 Lux in inspection areas) 
and ventilated and shall he regularly cleaned, dis¬ 
infected and deodorised. The nremises should pro¬ 
vide adequate working smee for the satisfactory 
performance of all ooevat’onss The flooring cimii 
be Impervious non-Tinp»* r v and washed daily with 
disinfectant. The floor should slope suflicientlv for 
liquids to be drained off to trapped outlets protec¬ 
ted hv a grill, except in rooms where meat is frozen 
or stored frozen. Lime washing, colour washing 
or painting as the case mav be, shall be done at 
least once, a year. The dates when this is to be 
undertaken shall be intimated in advance to the 
Agricultural Marketing Adviser to facilitate verifica¬ 
tion and inspection. The floors, walls, ceiling 
partitions, doors and other parts of all structures 
shall be of such material, construction end finish 
that they can be readily and thoroughly cleaned. The 
walls shall be tiled with white glazed deramlc tiles 
upto a height of 1,5 metres to enable washing with 
hot water and chemical disinfectants. Alternatively 
contings or hygienic panels approved by the Agricul- 
ural Marketing Adviser may be used instead of 
ceramic. The walls shall be free from cracks. Crevi¬ 
ces and dampness. 

(vlii) All plant areas utilised for processinc of 
meat shall be appropriately protected against ingress 
of -flies. 


(ix) The ceiling shall be of permanent nature and 
prevent accumulation of dirt and minimise condensa¬ 
tion, mould development and flaking and should be 
easy to clean. Wherever stairs are there it should 
be constructed with such material which can be 
cleaned easily and effectively and should have side- 
curbs with a m inim um height pf 45 eras. 

(x) The premises shall be free from cobwebs and 
spiders. 

(xi) The rooms and compartments fn which the 
meat is processed or stored shall be free from dust 
and odour emanating from the dressing rooms, 
toilets, catch basins, by products storage, animal pens 
etc. 

fxii) The equipment shall be placed so as to 
permit thorough inspection for cleanliness. All the 
tables and equipments used for dressing of carcasses 
shall be of such material which can be easily cleaned, 
sterilised and impervious to water, resistant to 
chemicals and rust and smooth. Equipments and 
utensils used for inedible or condemned materials 
should be so identified and should not be used for 
edible meat. No vessel or container for storage of 
meat made up of iron or galvanised iron shall be 
used. Copper or brass vessel when used, should be 
heavily tinned. Use, of wooden equipments or struc¬ 
tures in the processing area shall be avoided. 
Wooden chopping blocks and wooden handle of 
knives v-bich when used, shall daily be washed with 
hot water or steam sterilised. The wooden chopping 
blocks shall be strong enough to withstand choop'ntz 
and shall not contaminate the meat with wood dust. 

(xiii) All drainage and plumbing system shall be 
designed for efficiency and adequacy having regard 
to thorough-put of the plant and all drains and 
gutters shall be permanently installed. 

(xiv) All activities related directly or inJ needy lo 
meat processing and having requirements of the use 
ol watei shall be supported by access to adequate 
clean and potable water. If procured from sources 
other than Municipal or Slate sources the plant shall 
have all necessary arrangements for rendering water 
privately procured for use in the processing plant 
clean, potable and wholesome. Irrespective of the 
source of supply all water utilised in the plant for 
processing related activities whether directly or 
indirectly shall be subjected to regular testing and 
the plant shall have adequate arrangements for such 
testing. If upon testing water is found to be un¬ 
wholesome or non-potab!c, the fact shall be reported 
to the- authorities responsible for the supply and If it 
is from processor’s own sources then processor shall 
take all necessary steps to render the water whole¬ 
some and potable. When procured from sources 
under control of the State or municipal authorities 
and when found unwholesome the processor shall 
take immediate steps to render the water dean and 
potable, until corrective steps are taken bv the authori¬ 
ties respnsible. Irrespective of the source of supply 
the. plant shall subject to water used directly or 
indirectly in connection with ruoccssine to weekly 
tests for wbosomeness and potability and shall main¬ 
tain records of the same. Such records shall be 
preserved for a minimum period of one year. 
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(xv) Wash basins wun ample deLCJgent and harm¬ 
less antiseptic solution preferably with foot operated 
combination faucets having hot and cold water supply 
shall be provided at each entry and exit points. 

(xvi) Ample supply of water shall be provided for 
the wotkers and for keeping the plant clean. Tables, 
bund saws, knives, steels, cleavers, knive pouches, 
containers for storage of meat shall be washed 
thoroughly with detergent solutions and hot water. 
Hot water at 80°C and above should be available 
for sterilisation of knives and other cutting toolsj 
equipments. If non potable water is used for p.o- 
duttion of steam or for refrigeration or file control 
or any other purpose unconnected with processing 
then such water should be carried in complclelv sepa¬ 
rate lines identified preferably by colour and with 
no cross connection or back siphonage with the lines 
carrying potable water supply. 

(xx ii) No person having any open wound on the 
hands shall be allowed -o work in the processing 
area. No person suffering from infectious or contagi¬ 
ous disease shall be allowed to enter the premises. 
Annual medical check up of all the employees shall 
be carried out by a registered medical practitioner 
with a minimum MBBS qualification. A record of 
such examination duly signed by the registered medical 
practitioner shall be maintained and presented to the 
inspecting Officer as and when desired by him. 
Overcrowding of employees in the processing shall 
be avoided by providing working tables at sufikum 
distance from each other. 

(wii:) Spitting, chewing and smoking shall bo 
prohibited in the processing area. 

(xix) The finger nails and hnirs shall be prop.rly 
•rimmed. Combing of hairs and cleaning (blowing) 
of note in processing area shall be prohibited. 

(xx) All process' workers shall be provided with 
aprons, headwears, hand gloves and footwear of such 
materal which can be easily cleaned and divnf.ctcd. 
The supervisory staff shall ensure that the same are 
properly cleaned and the workers are neat, clean and 
tidy. Adequate, suitable and conveniently located 
changing facilities should be provided. 

(xxi) All the external access to the processing area 
shall be provided with antiseptic foot bath for the 
persons entering the processing area, 

(xxii) Whenever five or more employees of either 
sex ere employed, sufficient number of latrines and 
wash-basins as specified below shall be provided for 

each sex • 


No. of worker? 

No. of 
latrines 

No. of 
urinr is 

No. of 
wash¬ 
basins 

No, of 
bath¬ 
rooms 

Not exceeding 25 

1 

2 

1 

1 

Exceeding 25 but not 
,exceeding 5b 

2 

5 


2 

Exceeding 50 but not 
exceeding 100 

3 

6 

3 

3 

Exceeding !00 

5 

10 

5 

5 


(xxii ; i Waterproof protective clothing and work 
implements should not be taken by the peisond 


handling meat into the water closet and changing 
room. Water-proof clothing should be washed at the 
end Of each working day and hung on the facilities 
provided. 

(xxivj Exhaust fans shall be provided where neces¬ 
sary. 

I'tu) The trollies used for transportation of the 
waste shall be so marked as to identity them from 
those which shall be exclusively used tor tne trans¬ 
put. anon of carcass meat. 

txxvi; Waste material should be handled in such 
a manner as to exclude contamination of meat or 
potable water. Precautions should be taken to pre¬ 
vent access to waste ay pcUs and inedible to Human 
beings. Waste should be removed from the meat 
handling and other working areas at regular intervals 
aud alleast once a day. Immediately after the dis¬ 
posal of the waste, receptablcs used lor suit age and 
any equipment wnich has come into contact with the 
waste shall be cleaned and disinfected. The waste 
storage area shall be cleaned and disiniccled atleast 
once a day. 

(xxvJi) The equipment and the approved processing 
area shall not be used without approval ni the Agri¬ 
cultural Marketing Adviser or any officer authorised 
by him m tills benalf for the processing of any other 
material other than meat of the same species. 

rxxvjii) The authorised premises shall have ade¬ 
quate cold storage fad 1 ices. The tempeiature of 
meat prior to processing shall not exceed 7°C rnd 
when immediate processing is not praetkab e, pre¬ 
pared raw meat shall be placed in rctrigeraied storage 
until ttquired. 

(x\b ) The cold storagc(s) (chilling room, freezing 
room, lieezer store) shall be licenced premises under 
the concerned Cold Storage Order or Act and shall 
be subjected to the provisions of the said Order or 
Act. Temperature record charts of the Cold Storage 
shall be maintained and retained for one year. 

(xxx) A definite time schedule shall be adopted 
for cleaning and sanitising the chilling room and 
deep freezer. 

(xxzi) The entry to the processing area shall be 
restricted and process workers from slaughter or by 
product area section shall not be allowed to enter 
the clean area, that is, processing or packing area. 
For easy identification the uniforms of workers of 
the clean area shall be different from those working 
in other areas. 

(xxxii) All the processing area and equipments 
shall be cleaned and disinfected both before and 
after each day’s work. 

(xxxiii) Suitable locking facilities for the storage 
of cartons, polyethylene coverings, wrappers, labels, 
seals and the like, which bear the recognised health 
nark shall be provided. 

(sxxiv) Accommodation for exclusive use of the 
inspecting services shall bn provided. 

(12) Method of campling and Testing,—The Ins¬ 
pection of raw meat (chilled or frozen) shall be done 
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by drawing representative samples wherever neces¬ 
sary as stipulated in the Schedule V and testing the 
same with a view tt ensure that the consignment 
conforms to the standard specifica'ions set forth in 
the notification. 

(13) Instructions of the Agricultural Marketing 
Adviser.—All instructions regarding sani ation in the 
premises, cleanliness of personnel and equipment, 
operational procedures, methods of sampling testing, 
packing, marking and inspection of raw meat at all 
s ages of dressing and maintenance of records thereof, 
issued from time to time by the Agricultural Market¬ 
ing Adviser shall fie adhered to, provided these are 
cotnpa iblc with the standards given in this notifica¬ 
tion, 

(14) Mode of oifer of consignment for inspec¬ 
tion.—The fo’lowing conditions are to be fulfilled 
while offering the lot ; 

(a) Carcasses of each species and grade shall be 
hung separately in a stright line at least 20 cms. 
above the floor and the sides of the carcasses shall 
not be touching each other cr the side walls. The 
carcasses or halves shall b’e at a sufficient distance 
from each other to enable the inspecting officer to 
walk around and have a clear view about the con¬ 
firmation, finish, colour etc. 

(b) In the case of packed material in cartons, the 
package shall be kept on racks which are atleast 
20 cms. away from the floor and 30 cms. away from 
the ceiling and shall be 20 cms. away from the side 
walls. 

(c) In the case of stockinets or packs the same 
shall not be stitched till inspected. 

(d) The Inspecting Officer shall be entitled to draw 
more than one sample from any or all the packages 
for determination of correctness of the grade. 

15. Conditions for transport of Carcasses ^or 
meat.—The conditions specified in column (2) of the 
following tabic are to be followed for transportation 
of carcasses or meat depending upon the type of 
meat. 


Type of meat 

Specification for transport 

(1) 

(2) 


Fresh Vehicles fully covered with Imperviofius 

flooring and side walls. In case of 
transport over distances (exceeding') of 
100 kras, suitable arrangements shall bo 
made to maintain a temperature not 
exceeding 6 ° c. 


Chilled 

Transported in Insulated or refrigerated 
vans maintaining a temperature not 
exceeding 6° C, 

Frozen 

Transported in Insulated or refrigerated 
van. The te-npsratun of th“ carcass 
or meat shall not excoed (—) 7°C (minus 
Seven degree Celsius- 


4. Basis of inspection.—Inspection of raw meat 
(chilled or frozen) shall be carried out with a view 
to ensure that the same conforms to the specifications 
specified in the Schedule 1 to V to this Notification. 

5. Procedure of Inspection and Certification . 

(1) Application for Inspection.—-An authorised 
packer unending to grade raw meat (chilled Qr 
frozen) shall intimate in the prescribed proforma 
specifying the particulars of consignment intended to 
be graded to the nearest office of the Direc orate of 
Marketing and Inspection. 

(2) The time limit for sending application..—Every 
such intima ion shall reach the office of the Directorate 
of Marketing and Inspection not less than five working 
days before the anticipated date of despa'ch of the 
consigmnen* from the authorised premises. 

(3) Issue of Veterinary Health Certificate : 

(a) On receip; of the intimation under sub-rule 1 
of rule 5, the Agricultural Marketing Adviser or any, 
other officer authorised by him in this behalf on 
satisfying himself, on the basis of inspection carried 
out as provided under rules 3 and 4 and the instruc¬ 
tions if any issued in this behalf that the consign¬ 
ment has been processed and packed according to 
the standard specification applicable to it, shall issue 
a Veterinary Health Certificate declaring the consign¬ 
ment of raw meat f chilled or frozen) as fit for human 
consumption. 

(b) Provided that it shall be lawful for the Agri¬ 
cultural Marketing Adviser or any other officer autho¬ 
rised by him to supervise, oversee and secure compli¬ 
ance of the requirements of the above provisions and 
to refuse to issue Ve'erinary Health Certificate in 
respect of meat, not complying with the requirements 
concerning ante-modern and post-mortem. 

(c) Provided further that it shall bo lawful for 

the Agricultural Marketing Adviser to specify and 
designate the personnel necessary and responsible 
for ante-mortem and post-mortem inspections and this 
shall include the number of personnel necessary for 
either or both functions per unit of number of 
carcasses. -. 

(d) Provided further tha: such personnel may be 
under the employment of the Agricultural Marketing 
Adviser or any other authority or the private agency 
entitled to and responsible for the use of the premi¬ 
ses in question for slaughter of animals and|or pro¬ 
duction of meat. 

(4) Refusal to Issue Veterinary Health Certifi¬ 
cate,— 

Thf Agricultural Marketing Adviser or any other 
person duly authorised by him shall communicate* 
refusal to issue veterinary health certificate alongwith 
his reasons thereof within a period of five days after 
inspection. 

(5) Check Inspection.—Subsequent to certification 
tlie Agricultural Marketing Adviser or any other 
officer authorised by him shall have the right to re¬ 
assess the quality of the consignment in storage, 
trainsit or at ports In the event of consignments 
being found not conforming to the standard specifica¬ 
tion, the certificate originally issued shall be with¬ 
drawn'. 
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(6) Validity of Veterinary Health Certificate—The 
Veterinary Health Certificate issued shall be valid 
for a period of five days in resect of chilled meat 
and ninety days for frozen meat and twentyone days 
for vacuum packed chilled meat from the date of 
passing of the consignment. If more than one con¬ 
signment approved on different dates is presented 
in one application the validity of the certificate shall 
be reckoned from the earliest date of approval. 


(7) Rcvalidation of Veterinary Health Certificate-— 
If the consignment is not shipped within the period 
of validity of ihc Veterinary Health Certificate the 
exporter shall be permitted to present the consign¬ 
ment for revalidation. In such cases the validity 
shall be exended for a further period of three days 
and th'rty days for chilled or forzen meat respectively. 

6. Place of Inspection —The inspection of raw 
meat (chilled or frozen) for the purpose of these 
rules shall be carried out in the premises of the 
Authorised pack -r or abattoir, as appropriate. The 


Authorised packer or abattoir authorities shall pro¬ 
vide all necessary facilities to the Agricultural Market¬ 
ing Adviser or any other officei authorised by him in 
this behalf to carry out inspection. 

7. Inspection fee.—Subject to a minimum of Rs. 50 
(Rupees fifty) per consignment a fee at the rate of 
04 per cent of the value shall be levied by the Agri¬ 
cultural Marketing Adviser on the authorised packer 
as inspection fee. 

8. Appeal.—(al Any person aggrieved by the re¬ 
fusal of the Agricultural Marketing Adviser or any 
other officer duly authorised by him, to issue a 
Veterinary Health Certificate may within ten days 
of the receipt of the communications of such refusal 
by him prefer an appeal to a Panel of Experts 
consisting of not less than three, but not more than 
seven persons appointed for the purpose by the Agri¬ 
cultural Marketing Adviser. 

(b) The quorum of the panel shall be three. 

(c) The appeal shall be disposed of within fifteen 
days of its receipt. 


SCHEDULE I 

SPECIFICATION FOR BUFFALO BEEF OR MEAT 

I. General 

Buffalo beef shall be obtained from healthy animals and slaughtered in slaughter houses. The animals shall 
be subjected to ante-mortem and post mortem inspections by Veterinarians designated and/or of recognised local 
agency in respective states by the Agricultural Marketing Adviser. It shall not be treated with colours, dyes 
rdditives, preservatives and chemicals. 

2. Special 

1. Types : Buffalo beef or meat shall be of the following types : 

1. Type A : Fresh, Chilled Carcass. 

II. Type B : Fresh, Frozen Carcass. 

III. Type C : Buffalo beef (bone-in), fresh, chilled. 

IV. Type D : Buffalo beef (bone-in), fresh, frozen. 

V. Type E : Buafflo (boneless) beef, fresh, chilled. 

VI. Type F : Buffalo (boneless) beef, fresh, frozen. 

2. Grades 

Buffalo beef or meat shall be of the following grade and standards 


Commercial 

Name 

Grade 

designation 

Special Characteristics 

Bacteriological standards 

1 

2 

3 

4 

Buffalo meat 

Standard 

Grade 

The meat shall have /be 

1. Lean, good texture, bright red to 
raddish in colour. 

2. Free from tears, lacerations, 
slime, discolouration, malodour 
and structural alterations. 

3. Firm in consistency i.c. ,wi]l 
not pit on pressure. 

4. Minimum connective tissue. 

The sample per lot drawn and 
tested shall fulfil the following 
requirements : 

1, Total plate count 

Not exceeding 10 microganisms 
per gram- 

2. Escherichia coli 

Not exceeding 100 per gram. 

3. Salmonella—A 


5. Boneless cuts to be entirely free 
from bone pieces, wood dust, 
metal pieces and other undesira¬ 
ble matter. 
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SCHEDULE II 

SPECIFICATION FOR BUFFALO CALF MEAT OR VEAL 


1 General 

Buffalo calf meat or veal shall be obtained from healthy animals slaughtered in slaughter houses. The animats 
shall be subjected to ante-mortem and post-mortem inspections by a veterinarian designated and/or of recognised 
local agency in respective states by the Agricultural Marketing Adviser. It will not be treated with colours, dyes, 
additives, preservatives and chemicals. 

2. Special 

(1) Types 

Buffalo calf meat or veal shall be of the following types; 

I. Type A : Fresh, Chilled carcasses. 

II. Type B : Fresh, Frozen carcasses. 

III. Type C : Buffalo veal (bone-in) Fresh, Cilled:. 

IV. Type D : Buffalo veal (bone-in) fresh, frozen. 

V. Type E : Buffalo veal cuts (boneless) fresh, chilled. 

VI. Type F : Buffalo veal cuts (boueless) fresh, frozen;. 

Buffalo calf meat or veal shall be of the following grade and standards:— 


Commercial 

Name 

Grade 

designation 

Special characteristics 

1 

2 

3 


Bacteriological standards 


4 


Ycal Standard 

Grade 


The meat shall have/be 

1. Lean, fine in texture, bright 
pink to pinkish in colour. 

2. Free from tears, lacaration, 
rugged edges, slime, discolouration, 
mnlodour and structural 
alterations. 

3. Firmness in consistency i.c. will 
not pit on pressure. 

4. Minimum connective tissue. 

5. Boneless cuts to be entirely free 
from bone pieces, wood-dust, metal 
pieces and other undesirable matter. 


The sample per lot drawn and tested 
shall fulfil the following requirements - 

1. Total plate count 

Not exceeding 07 microganisms 
per gram. 

2. Escherichia coli 

Not exceeding 100 per gram. 

3. Salmonolla—Absent, 


SCHEDULE III 

SPECIFICATION FOR MUTTON (SHEEP) AND CHEVON (GOAT-MEAT) 


1. General: 

Mutton and chevon shall be obtained from healthy animals and slaughtered in slaughter houses. The animals 
shall be subjected to ante-mortem and post-mortem inspections by a Veterinarian designated and/or of recognised 
local agency in respective states by the Agricultural Marketing Adviser. It shall not be treated with colour, dyes, 
additives, preservatives and chemicals. 

2. Special 

(1) Types 

Mutton shall be of the following types :— 

I. Type A : Fresh, chilled carcasses. 

II. Type B : Fresh, frozen carcasses. 

III. Type C : (bone-in) fresh, chilled. 
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IV. Type D : (bone-in) fresh, frozen. 

V. Type E : Deboned (boneless) fresh, chilled. 

VI. Type F : Deboned (boneless) fresh, frozen. 


2 . Grades: 

Mutton shall be of the following grades and standards: 


Commercial 

Name 

Grade Special characteristics 

designation 

Bacteriological standards 

l 

2 3 

4 


Mutton 


Chevon 


Standard 

Grade 


Standard 

Grade 


The dressed carcasses or meat shall 

have/be. 

1. Boneless cuts to be entirely free 
from bone pieces, wood-dust, 
metal pieces or other undesireable 
matter. 

2 . Free from slime, discolouration, 
malodour and structural alterations. 

3. Lean. 

4. Firmness in consistency, i.e, witl 
not pit on pressure. 


The sample per lot drawn and tested 
shall fulfil the following requirements: 

1. Total plate count 

Not exceeding 10 micro-orgaaisnu 
per gram 

2. Escherichia Coli 

Not exceeding 100 per gram. 

3. Salmonella—Absent 


SCHEDULE IV 

SPECIFICATION FOR MINCED MEAT(KEEMA) 


1. General 

Minced meat derived from buffalo beef or veal or mutton or chevon which shall have been obtained from 
healthy animals and slaughtered in slaughter houses. The animals shall be subjected to ante-mortem and post¬ 
mortem inspections by a Veterinarian designated and/or of recognised local agency in respective States by the Agri¬ 
cultural Marketing Adviser. The buffalo beef or veal or mutton or hevon shall not have been treated with colours 
dyes, additives, preservatives and chemicals 

2 . Special: 

(1) Grade 

Minced meat of buffalo beef or veal or mutton or chevon shall be of the following grade and standards: 


Commercial 

Name 

Grade 

designation 

Special characteristics 

Bacteriological standards 

1 

2 

3 

4 

Keema of buffalo 
beef or veal or 
mutton or chevon 

Standard 

Grade 

The minced ‘buffalo beef’ or ‘veal’ or 

‘mutton’ or ‘chevon’ shall: 

1. Be free from blood, clots, bones 
and bone pieces, tendons, hair, 
excessive fat etc. or any foreign 
material. 

2. Not show any trace of decomposi¬ 
tion, discolouration, malodour etc. 

3. Be bright in colour. 

4. Be of uniform grains. 

The sample per lot drawn and tested 
shall fulfil the following requirements 

1. Total plate count 

Not exceeding 107 micro-organi; n 
per gram. 

2. Escherichia boli 

Not exceeding 100 per gram. 

3. Salmonella—Absent. 



24 


THE GAZETTE OF INDIA : EXTRAORDINARY 


[Part II—Sec. 3(ii)] 


SCHEDULE V 

METHOD OF SAMPLING AND TESTING FOR CONFORMATION OF QUALITY AND 

CATEGORY 

1. General : Each type of carcass or cuts or mince, (chilled or frozen) meat shall be kept separately ard each 
shall constitute a lot. Samples of each lot shall be tested to ascertain the conformity of the material wilh the 
requirements laid down in the Rules. 


2. Container/Carton Selection : 1. The minimum number of ccntainers/cartcns to be selected frem each let 
shall be in accordance wiih the columns (a), (b)and (c) of the following table :— 


(a) 

(£>) 

(c) 

No. of cartons in each lot 

No. of cartons to be selected in 

No. of cartons to be selected for 


routine inspection 

revalidation 

1—100 

4 

8 

101—200 

5 

10 

201 —500 

6 

12 

501—800 

7 

14 

801—1200 

8 

16 

1201—3200 

9 

18 

3201—8000 

10 

20 

8001—and above 

12 

24 


2. The containers/cartons shall be selected at random. In order to ensure the randomness of selection, 
random number tables shall be used. In case such tables are not available, the following procedure may ba alopted. 


3. Startingfromanycontainers/cartonscountthemasl,2,3 andsoon in a systematic manner and withdraw 
every T’the container‘r’being integral part of N/n, where N/total number cf ccntair.ers/cartcn ard number of 
containers to be selected. 

4. From each of the containers/cartons so selected : 

(a) From bulk packs draw at random from different parts of the same container a quantity not less than 
1 % and not exceeding 3 % of the total quantity of meat packed in it. Care should be taken to see that 
sampling is so thorough as to ensure that all the parts of the containers are taken into account. 

(b) From individual polypacks draw at random 3 polypacks from different parts of the same container. 

(c) Carcass Selection : The samples from the carcasses or quarters shall be taken frem back muscles 
shoulders, eye muscles, hind quarters and care shall be taken that the whole thickness of muscle 
is covered in the sample and from each part not escecdling 100 gms. Sterilised sepleles or core bore 
tubes shall be used for obtaining the samples. Samples from thick muscles; on long bones shall be taken 
from the deepest part of the muscle adjoining bone. 

5. The total sample collected should be divided into three equal parts. a minimum quantity of 500g. has 
to be examined in the premises where lot is offered, equal quantity shall be sent to the laboratory for analysis and 
the same size sample shall be handed over to the manufacturer who offers the lot. 

6. One of the samples shall be examined by the inspecting officer for Ihe following : 

(a) Internal temperature of meat at the innermost point. 

(b) (i) Freedom from rugged edges, off-colours, flabby or water nature, pieces of bone, hairs, excessive 
connective tissue, bluod clots or other foreign matter, bruises, lacerations and other blemises due to faulty 
handling, excessive trimming, tendons and cartilages (ii) Free from excessive fat, fungas infestation, 
(iii) Signs of putrefaction viz. discolouration, malcdcui souring and frtezen bum (iv) parastic cyls. 

(c) Thickness of cuts according to the declaration. 

(d) Firmness. 
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(e) In the case of cuts it will be checked that the cuts have been obtained from the appropriate parts of the 

carcass. 

(f) Net weight of the contents. 

7. Laboratory samples:— 

(a) The sample obtained from the cubes or slices and other small cuts or mince packed in cartons shall be 
taken in the packed endition (polythene bags) i.e. as offered for inspection. The polythene bags shall 
not be opened and shall be repacked in poly packs and sealed. A code slip indicating the code, date 
of sampling, type and temperature of meat at the time of sampling shall be put in the outer poly-pack. 

(b) The samples obtained from stockinet packs or large chunks or cuts shall bo packed in clean sterile poly¬ 
thene bags or Aluminium bottles. The samples shall not be touched by hand and shall be handled only 
with the help of sterile forceps. The polypack shall be evacuated of air, by pressing and squeezing bet¬ 
ween the palms and sealed. Sealed polythene bags or Aluminium bottles shall be repacked in another 
polypack and heat sealed. 

(c) A code slip indicating date of sampling, type and temperature of meat at the time of sampling shall put 
in the duplicate and-triplicato samples also and sealed. 

8. Transportation of sample : The laboratory samples shall be kept in thermoceale insulated, pre-cooled ice 
containers with sufficient ice and transported within-24 hours to the analytical laboratory. The laboratory in turn 
shall declare the result within a week’s time from the receipt of the sample. The minimum weight of the sample 
should be 500 gms. 

The laboratory shall analyse the sample for: 

(a) Total plate count at 37 °C 

(b) Escherichia coli, and 

(c) Salmonalla. 

SCHEDULE VI 

Minimum requirements for an Abattoir which is not conforming to IS: 4393—1979 and as amended from time 
to time. 

I. Layout 

The abattoir shall have the following essential facilities: 

(a) Resting place for animals before slaughter 

(b) Adequate facilities for ante-mortem inspection 

(c) Flaying dressing and washing of the carcasses 

(d) Inspection of meat (post-mortem inspection) and disposal of meat unfit for human consumption 

(e) Adequate water supply. 

II. Units in an Abattoir. 

The Abattoir shall have the following units: 

(a) Lairages 

(b) Slaughter Hall. 

III. Slaughter Hall 

Separate provisions, wherever required, shall be made in an abattoir for slaughtering, dressing and processing 
of: 

(a) Sheep and Goats (HALAL) 

(b) Sheep and Goats (JHATKA) 

(c) Sheep and Goats (JEWISH) 

(d) Large animals 

(e) Separate space shall be provided for stunning (wherever applicable), bleeding and dressing of carcasses'. 

IV. Civil Construction. 

Ante-mortem and pen area: The area should be paved with impervious material such as concrete, bricks, 
pitched hearing, bone type and non-slippery and suitable to stand wear and tear and corresion with suitable drainage 
facilities. The pen should preferably be covered 
2670 GJ/91—4 ’ 
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V. Vehicular Areas for trucks 

Concrete paved areas properly drained and extending atlcast 6 meters from building, leading decks or livestock 
platforms shall be provided at places where vehicles are loaded or unloaded. Pressure washing jets and disinfection 
facilities for trucks carrying animals should be provided. 

Vi. Drainage 

All parts of floors where wet operations are conducted should be well drained. 

It is important that the floors slope uniformly to drains with not low spots which collect liquid. Floor drains 
should not be provided in freezer rooms or dry storage areas. 

VII. Lighting and ventilation. 

Unrefrigerated work rooms should be provided with adequate, direct natural light and ventilation of ample 
Artificial light and ventilation by mechanical means. Well distributed artificial lighting of good quality should be 
provided at all places were adequate natuarl light is not available or is insufficient. 

VIII. Supply of Water 

Constant and sufficient supply of potable water shall be available at adequate pressure throughout the premises. 
A constant supply of clean hot water shall be available in the slaughter hall and work rooms during working hours. 

Suitable facilities for washing of hands (including adequate supplies of hot and cold running water), nail brushes 
and soap or other detergent shall be provided for persons working in the abattoir, where not-potable water 
is used for fire control etc., it shall be carried in completely separate lines preferably identified by colour and with no 
cross-connection or back siphonage with lines carrying potable water. 

IX. Accessibility for cleaning and maintenance 

All parts of the products zone shall be readily accessible to sight and reach for cleaning an! inspection. 1 

X. Non-acceptable Materials 

The following materials shall not be used in an abattoir; 

(a) Copper and its alloys in equipment used for edible products; 

(b) Cadmium in any form in equipment handling edible products; 

(c) Equipment with painted surface in product zone; 

(d) Enamel containers or equipment is not desirable, and 

(e) Lead. 

SCHEDULE VII 

Grade designation mark to be applied ; Raw Meat (Chilled or Frozen) 

The grade designated mark to be applied to package of raw meat (chilled or froazn) shall have the f ollowing 
design;— 

Serial No. 

(a) Type—Buffalo beaf/'Calf meat/Mutton/Chcvon/Keema. 

(b) Grade ... 

(c) Net weight. 

(d) Gross weight .. 

(c) Date of packing. . 

(f) Date of Inspection. 

(g) C.A. No. 

(h) Name and address of meat processing unit. 

MAP OF INDIA 
Serial No. 

Signature of the Inspecting Officer 
[No. A-4501 l/3/(?0-M.t.] 
SARLA GOPALAN, Jt. Secy. 


Printed by the Manager, Govt, of Ind : a Press. Ring Road, New Delhi-110064 
and Published by the Controller of Publications. Dethi-110034, IV91 












